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SOUPS 

Soup Stock 

The making of stock, frequently looked upon 
by the young housekeeper as too intricate and 
troublesome to undertake, becomes as simple 
as many other matters of cooking when divested 
of the seeming mystery surrounding it — a mys- 
tery arising only from the lack of a few explicit 
directions combined with the same amount of 
care and forethought necessary for success in 
other departments of culinary art. 

Stock is simply the concentrated juices of 
meat or fowl extracted by the process of long 
and gentle simmering. It is used as a nutri- 
tive basis for soup, and while there are certain 
rules to be followed, ingenuity and good judg- 
ment, combined with the ingredients at hand, 
will make it easy to produce a variety as ac- 
ceptable in the matter of soups as in the rest 
of the menu. 

Into the stock-kettle many a little left-over 
of meat or fowl or the bone of a steak or chop 
should find its way. To the carcass of a fowl 
may be added a couple of pounds of veal with 
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a good-sized knuckle of the same, for a white 
stock; brown stock may be made from a com- 
bination of meats and fowl. 

In the making of soups from stock, cooked 
vegetables, a little meat or vegetable hash, or 
even a bit of cereal left from the morning meal, 
will add substance to the thick soup ; and all of 
these will contribute to the delicious flavor, in 
which no single one predominates, that makes 
the good soup so vastly different from its oppo- 
site — ^the one indifferently seasoned or too 
weak. 

Stock may be made the same day it is used^ 
but, rather than attempt this, it is better to 
make one of the emergency soups, for which 
directions are given elsewhere. A number of 
these may be made without stock. 

For cooking stock a steam-tight kettle is all- 
important, as it is necessary that there should 
be no waste by evaporation. If a soup-digester 
is considered too expensive, a granite-ware or 
porcelain-lined kettle with a tight-fitting cover 
will answer ev6ry purpose. Do not use an iron 
kettle if it can be avoided ; besides being heavy 
to handle, it rusts easily and is more difficult 
to clean. 

Vegetables should not be added to stock if it 
is to be kept for long, as their juices cause it 
to ferment sooner. In summer it will be neces- 
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sary to bring to a boil and skim the stock every 
day or two to prevent its souring. 

To prepare meats for stock, trim off all dried 
edges or useless bits, those that show any pos- 
sibility of taint, or that have come in contact 
with rusty meat-hooks. Binse off the outside 
very quickly in cold water and wipe with a 
clean cloth. Do not wash the meat after cut- 
ting it up ; the inside is clean, and each washing 
will result in some loss of the juices. Cut the 
meat in small pieces ; crack or saw the bones to 
allow quicker and more thorough extraction of 
the juices of the meat and the gelatine of the 
bones. The marrow should be removed from 
the inside of the bones and placed in the kettle 
first; then pack in the meat and bones and 
cover with cold water in the proportion of 1 
quart of water to 1 pound of meat. 

When cooked meats are to be used, carefully 
trim from the steak or roast any parts of fat 
or bone that have been burned in broiling or 
roasting, as these will give a bitter flavor to 
the stock. 

After adding the water to the meat and bones, 
let it stand for half an hour or more to allow 
the juices to be drawn out before heating ; then 
put the kettle over a slow fire and bring the 
contents to a gentle simmer. Never let a soup 
boil rapidly, as the rapid boiling hardens the 
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outside of the meat and prevents the escape ol 
the juices, while gentle simmering extracts the 
nutritive qualities. 

Do not skim the stock as the scum be^s to 
rise. This scum is simply the blood and juices 
which at this stage of the cooking coagulate and 
rise to the surface ; a little later it will dis- 
integrate and be absorbed in the liquor ; to skim 
and throw it away is to lose a portion of the 
very thing we are trying to procure-the nu- 
tritive elements of the meat. 

After simmering is well begun, add the sea 
soning in the proportion of 1 teaspoonful of 
salt to a quart of water, a half saltspoon of 
ground white pepper, a celery root, or a tiny bit 
of celery seed," or the tops of celery. The leaves 
of celery, by the way, need never be thrown out, 
for, if not needed at once, they may be dried like 
any other savory herb, and put away for future 
use. Boiled in the stock before straining, they 
serve the same purpose as the seed. Add a 
sprig of parsley, and, if cloves or allspice are 
used, the whole ones are better, as they strain 
out, and the flavor is better than in the ground 
spices, however pure they are supposed to be. 

In the city markets ^' soup bunches " may be 
had for a penny or two, consisting of a sprig 
of parsley, a small carrot, a young onion, and 
whatever savory herbs are in the market, but 
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the housekeeper is fortunate if she can have 
her own parsley bed in her back yard or a box 
of it growing on her back porch, as it is one 
of the most useful of seasonings and gamish- 
ings. A mixture of dried sweet herbs put up 
in bottles, to be found at first-class grocers, is 
a convenience, as it saves the trouble of meas- 
uring out each one separately. A teaspoonful 
of this to one quart of stock is the right propor- 
tion. 

When the meat has cooked until reduced to 
shreds, or drops from the bones, leaving them 
clean, strain the stock into the stock jar of 
earthen or stone ware. A rather fine strainer 
that fits the jar, or a colander into which a piece 
of cheesecloth is laid, should be used. Dip the 
stock from the kettle into the strainer, allowing 
it to run through without pressing or squeez- 
ing. By letting it stand a short time all the 
liquor will run through, leaving the scraps 
quite dry. These are of no further use. 

Stand the jar where the stock will cool 
quickly, and when cool put in the refrigerator ; 
the fat will rise to the top and form a cake hard 
enough to remove without trouble by running 
a knife aroimd the edge of the jar. If a good 
proportion of bone has been used, the stock, 
when cold, ^ will be a stiff jelly. The cake of fat 
on the top will help the stock to keep by exclud- 
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ing the air, and need not be removed at onoOi 
as a portion of it may be cut and the necessary 
amount of stock taken out. The remaining 
stock should be heated to allow the cake to form 
on the top again. When the fat is taken off 
it should be clarified with raw potato and added 
to the beef drippings for frying and sauteing. 

The stock thus made will be sufficiently clear 
for most soups, but it must be clarified if a very 
clear one is to be made. 

To clarify stock remove every particle of fat, 
beat the white of one egg for every quart of 
stock, add this and the crushed shell of the egg 
to the stock while the latter is cold, mixing it 
in very thoroughly. Put it over the fire and 
stir constantly while heating, so that the egg 
will not settle. When it has reached the boil- 
ing point leave it to simmer for ten minutes ; a 
thick scum will then have formed. Take the 
stock from the fire and add a half cup of cold 
water, let it stand a few minutes, and strain 
through a colander in which a fine napkin or 
other thin cloth, wrung out of cold water, has 
been laid. 

Do not pour the stock directly on the napkin 
or the scum will clog it, but let it first run 
through a fine wire strainer which will catch 
the scum and the shells. Either before or after 
clarifying, this stock is ready for an almost 
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endless variety of soups or consommes by the 
addition of cooked vegetables^ macaroni, spa- 
ghetti or vermicelli, rice or barley— or it may 
be nsed in gravies and side-dishes. 

If dark soup is desired, it may be made by 
the addition of a little caramel or dark ronx, 
or by browning some sliced vegetables or diced 
fresh meat in bntter and adding it to the stock. 

To make a white stock, use veal and chicken 
in about eqnal parts ; follow the directions for 
beef in preparing the veal, cut np and joint the 
chicken as for stewing, and proceed as for the 
other stock, omitting in the seasoning cloves or 
any spices that will darken the stock, and using 
celery. 

Stock from Bones 

The bones from steaks, roasts, and poultry 
may be saved till a sufficient amount is on hand ; 
then crack, cover with cold water, and, as soon 
as it boils, skim ; then let it simmer four hours ; 
after the third hour add the flavorings, as in 
plain stock. 

Stock from bones ia not apt to be as clear as 
Tdien made from fresh meat, and if transpar- 
ency is desired it must be clarified. After the 
fat has been taken from the surface, turn the 
stock into soup-kettle, keeping back the sedi- 
ment in the bottom of the bowl. Wash 2 eggs, 
and beat the whites with the shells in ^ cup 



8 SOUPSi CHOVDERS» AND FISH 

cold water; put this into the cold soup, mix 
carefully; let it come to a boil, add 1 table- 
spoonful lemon juice, and boil hard five min- 
utes. After it has stood a minute to settle, 
strain through two or three thicknesses of 
cheesecloth, wrung out of cold water. 

Stock for Consomm6 

Take a shin of beef and a knuckle of veal, 
wipe carefully with a damp cloth; crack; then 
remove the meat from the bone, and cut into 
small pieces. Put a sliced onion and 2 table- 
spoonfuls sugar into the soup-kettle to brown 
and bum, then put in the meat. When well 
seared, add bones and 6 quarts cold water; 
cover, bring slowly to boiling point, and skim. 

Keep it simmering— not boiling— three hours ; 
then add an onion in which are stuck 12 cloves, 
a bay leaf, a sliced carrot, a few celery tops or 
V^ teaspoonful celery seed, and a saltspoonful 
of pepper. 

Simmer for another hour; strain, and set 
aside to cool. When cold remove every par- 
ticle of fat, and, if well made, you will have a 
transparent, brown, thick jelly, all ready for 
use. The meat may be used in pressed meats 
or curries. 

Beef and Chicken Stock 

Brown an onion and sugar as in the preced- 
ing recipe, put in the meat from a shin of beef • 



SOUPS 9 

and let it become seared ; then pnt in the bones, 
and arrange the chicken so it will rest on them. 
Pnt in 5 qnarts cold water, simmer gently till 
the chicken is thoroughly tender, when it may 
be taken out for use. Continue cooking the 
stock for three hours, season, and finish as in 
oonsomme stock. 

Beef Bouillon 

2 or 3 pounds of beef from the round ; a shank 
bone weighing half as much as the meat ; 2 full 
quarts water; 1 onion; 1 stalk celery; 1 small 
carrot, diced ; 1 teaspoon salt ; 1 saltspoon pep- 
per or 3 peppercorns ; 2 or 3 cloves ; 2 teaspoon- 
fuls mixed herbs or ^ teaspoonful kitchen bou- 
quet ; 1 bay leaf ; 1 sprig parsley ; 1 teaspoonful 
caramel. 

Dice one-half the meat, stick the cloves in the 
onion, and saute quickly together in marrow 
from the bones or a little butter until the meat 
is a rich brown, taking care that the onion does 
not bum. Cut the rest of the meat in small 
pieces and put all in the kettle with the bones. 
Add the cold water and simmer gently four or 
five hours, then add the seasoning, celery, and 
carrot, and simmer an hour longer. The quan- 
tity should then be reduced to about 3 pints. 
Strain and cool ; remove the fat, and clear with 
egg in the same manner as soup stock. Heat, 



10 SOUPS, CHOWDERS^ AND FISH 



add the caramel, or, if preferred, one or two 
tablespoonfuls of sherry. . Serve hot in caps. 

Beef Soup 

3 or 4 pounds beef from the roimd; 1 shin- 
bone; 1 onion, sliced; 1 quart water to each 
pound meat and bones ; 1 teaspoon salt ; 3 or 4 
cloves ; l^ teaspoon pepper. 

Binse and wipe the meat and cut in two or 
three pieces, just sufficient to pack closely with 
the bones in the kettle. Have the bone well 
cracked. Stick the cloves in the meat. Pack 
bones and meat in the kettle with the slices of 
onion between. Pour the cold water over it 
and cover closely and let it stand half an hour ; 
then heat slowly and simmer for five or six 
hours, when the bones should be clean and the 
meat very tender, but not broken in pieces. 
Lift out the bone and any gristly pieces, add 
the salt and pepper, and leave the meat to cool 
in the liquor. 

The next morning take off the cake of fat 
that will have formed on the top, take out the 
meat, and set aside to use for hash, meat balls, 
etc. When ready to make the soup, heat and 
strain, add any vegetables liked, season more 
highly, according to taste, or clear with egg 
and serve as a consonmie or bouillon. 

Made in this way the stock can be used as a 
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basis for any soup, and the meat will retain the 
goodness and flavor. It is also made with less 
trouble than many soups. 

Beef Tea-No. 1 

Take from 1 to 2 pounds of lean beef 

from the rump; cut off every particle of fat, 
and cut the meat into dicOi Put it into a bottle 
and cork tightly. Tie down the cork, if neces- 
sary. Or it may be put in a fruit jar with a 
screw top and tightly sealed. Put the bottle 
in a deep saucepan with cold water enough to 
reach at least two-thirds to the top of the 
bottle; let it heat slowly, and boil twenty min- 
utes or thirty. By this time the juice should be 
well extracted from "the meat. Strain off the 
liquor and season with salt and pepper as re- 
quired. 

Beef Tea-No. 2 

1 pound meat, 1 pint cold water. The 
meat should be juicy, having as little fat as 
possible. After removing the skin and all the 
fat, cut the meat into small pieces, and put into 
a bowl with the water. Let stand for several 
hours in a cool place, until the meat has parted 
with its juices. Then heat slowly until it be- 
comes steaming hot; remove from the fire and 
strain, to remove the meat. Cool quickly as 
possible, in order not to absorb any odors from 
the room. Serve hot or cold, seasoning it when 



12 SOUPS» CHOWDERS, AND FISH 

used. If reheated, care must be taken to heat 
no more than to steaming point. 

Brunoise Soup 

Slice equal quantities of carrots, turnips, 
onions, leeks, and celery, and fry until brown, in 
plenty of butter. Put them in a saucepan and 
pour over stock enough to about half cover, and 
boil briskly until it is reduced to a paste. Pour 
in sufficient clear soup to make the desired quan- 
tity, and bring to a boil. Prepare some Italian 
paste, boil it separately and mix it with the 
soup, or use boiled rice with rings of turnip 
sliced and fried brown in butter. Serve very 
hot with croutons of bread. 

Chicken Soup with Leeks and Onions 

Cut some nice slices from a chicken and 
brown them in a saucepan with a tablespoonful 
of butter and a sliced onion. Pour over them 
three pints of chicken consomme, add 3 leeks 
sliced, a sprig of parsley, and 2 or 3 celery tops. 
Season with salt and pepper, and half a blade 
of mace. Boil half an hour, remove the pars- 
ley, celery top, and mace, and serve with sip- 
pets of fried bread. 

Chicken Soup Quickly Made 

Cut the meat of half a chicken in small pieces, 
^lice a small onion, put it in a saucepan with a 



SOUPS a 

tablespoonful of butter, when hot add the 
chicken and fry together for ten or fifteen 
minutes, turning the chicken around often until 
well browned. Add 3 pints of consomme or 
goody clean, white stock, 3 tablespoonfuls of 
well-washed rice, a dash of cayenne, a teaspoon- 
ful of minced parsley, and salt as needed. Boil 
all together twenty minutes and serve. 

Clear Soup with Noodles 

Peel and slice enough carrots, onions, and 
green leeks to make a pint; cut a small young 
cabbage into thin shreds, put all in a saucepan 
with a piece of butter the size of an egg, cover 
and put over a slow fire and cook until quite 
tender, shaking the pan or stirring carefully 
several times to be sure that they do not stick 
to the bottom of the pan. When the vegetables 
are cooked, pour over them 3 pints of clear soup 
and boil thirty minutes. 

To make the noodles : Beat i/4 of a pound of 
slightly softened butter until very creamy, then 
beat in slowly 3 tablespoonfuls of flour and 3 
well-beaten eggs. Beat until very smooth. 
Strain the soup and return it to the saucepan, 
and when it boils roll the paste into small round 
balls with the hands, dipping them frequently 
in cold water to prevent the balls from sticking, 
drop them into the boiling soup and cook 
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steadily for fifteen minutes, pour into the soup 
tureen and serve. 

Consomm£ Almond 

Blanch and chop fine two dozen almonds ; mix 
with an equal quantity stale bread crumbs; 
season with ^ saltspoonful salt, and add 
enough of the white of 2 eggs to bind the whole 
together; mix thoroughly, and form into tiny 
balls, roll them in the remaining white of egg, 
and drop into hot oil — ^not butter. 

If you do not use oil, take ordinary frying 
material — suet or lard. Shake till the balls are 
golden brown, lift with a skimmer, drain for an 
instant on soft brown paper, then put into 
tureen and turn over nicely seasoned hot stock. 

Calfs Foot Consommi 

Boil 2 calf ^s feet and a quarter of a pound 

of veal in 3 quarts of water until it is reduced 

to 3 pints. Season with salt, a few blades of 

mace, and a little nutmeg. Strain through a 

colander, remove the fat, and place on ice to 

cool. 

Consomtni Amber 

3 pounds veal-knuckle; 3 pounds beef shin; 
2 pounds young fowl; 2 medium-sized onions; 
1 small carrot; 1 small turnip; 2 stalks celery 
with the tops ; 2 sprigs parsley ; 2 teaspoonf uls 
mixed sweet herbs; 2 blades mace; 6 whole 
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doves ; 6 whole allspice ; 2 teaspoonf uls salt ; 1 
saltspoon white pepper; 1 bay leaf; 1 lemon; 
3 egg whites and shells ; 4 quarts water. 

Wipe and cnt the meat in small pieces, crack 
all the bones; cut up and wash the chicken. 
Put them all in the kettle with the cold water, 
let it stand half an hour, then heat slowly. 
When boiling add the vegetables, chopped or 
sliced, the herbs and other seasoning, and sim- 
mer slowly six hours. By this time the meat 
should be in shreds and the bones clean. 
Strain and let it cool. When cold take off the 
fat, put on the fire, and while still cold add the 
egg whites and shells, and the lemon washed and 
sliced, and more salt, if necessary. Mix well, 
heat, and boil ten minutes. Strain through a 
napkin, wet and laid inside a fine strainer. It 
should be clear and of a beautiful amber color. 
Just before serving heat, and add 2 tablespoon- 
fuls of sherry. If not colored enough, add a 
very little caramel, or enough to give it the de- 
sired color. Serve a small quantity only. 

To the amber consomme may be made many 
additions, changing the character and giving it 
the name of the principal addition. 

Consomm^ with Ess Balls 

3 pints consomme; 2 egg yolks, hard-boiled; 
2 egg whites, beaten stiff. 
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The eggs may be separated and the yolks 
dropped carefully into boiling water and boiled 
hard. Mash them, add one-half as much 
cracker flour as egg, season with salt and cay- 
enne, moisten with cream, and bind with raw 
egg. Make into balls the size of marbles. 
Drop these into the boiling consomme, cook five 
minutes, add a dash of nutmeg and a table- 
spoonful of wine. Serve with a spoonful of the 
stiffly beaten whites of egg on the top of each 
plate. 

Consomm£ with Brussels Sprouts 

Cook sufficient Brussels sprouts in salted 
water until tender, add them to 3 pints of con- 
somme amber. 

Consomm^ with Cucumber 

Peel and cut two cucumbers in dice, stew half 
an hour in salted water, drain, and add to the 
hot consomme. Serve with small croutons. 

Consomm^ with Asparasus Tips 

To 3 pints of hot consomme add 1 cup of 
asparagus tips cooked in salted water until 
tender, but not broken. Color a delicate green 
with spinach juice. Serve with soup sticks, 
roll them the size of the forefinger, cut six 
inches in length, and bake a number of rings 
made by joining the ends of these pieces to 
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make a circle, bake and serve one ring to each 
plate, filled with as many of the sticks as the 
ring will hold easily. 

Consomme with Vermicelli 

Break the vermicelli into pieces one and 
a half to three inches in length, cook in boiling 
salted water, blanch and simmer for fifteen 
minutes in the consomme. Allow a tablespoon- 
fnl of the vermicelli, before cooked, to each 
plate. Spaghetti or macaroni or any of the 
Italian pastes may be used instead of the vermi- 
celli. With spaghetti or macaroni sprinkle 
grated Parmesan cheese over the top of each 
plate, and serve at once. 

Consommi with Mushrooms 

Cut into small cubes enough mushrooms to 
make a pint. Saute them in butter, add to 3 
pints of consomme, let them simmer fifteen 
minutes, add ^ glass of sherry and a little 
nutmeg. Let it heat up, and serve. 

Marrow Balls for Consomm6 

Mix together % cup soft bread crumbs with 
% cup chopped marrow; add 1 saltspoonful 
salt, ^ teaspoonful onion juice, and a dash of 
pepper ; then stir in the yolk of an egg. Make 
into small balls, roll quickly in the white of an 
egg, and drop into boiling water. They will 
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sink at first, but will soon come to the surface, 
and when they float, in two to three minutes — 
take out with skimmer into tureen, — then pour 

over the hot stock. 

« 

Colbert Consomm6 

Allow 1 egg to each person, and poach care- 
fully while the stock is being heated. When 
the hot consomme has been seasoned, turn into 
heated tureen, and gently drop in the poached 
eggs ; i^erve at once. 

Duchess Consomm^ 

Mix thoroughly ^ cup bread crumbs, ^ cup 
soft cheese, 1 egg, 1 saltspoonful salt, and a 
dash of cayenne; form into little balls, roll in 
egg and drop quickly into boiling water ; if put 
into the stock, it will become clouded. Take 
them up with skimmer, put into hot tureen, pour 
over them the boiling stock. 

Consomm^ A Tlmp^ratrice 

An Elaborate Dinner Soup 

Put a level tablespoonful each of butter and 
flour into a saucepan with % cup milk, stir till 
it boils, and add 1/2 teaspoonful onion juice, 1 
tablespoonful chopped parsley, Y^ saltspoonful 
mace, salt and pepper, and V^ cup chopped 
chicken; mix thoroughly and turn out to cooL 
At serving time make this into small balls. 



roll in egg, and drop quickly into Jiot fat or oil, 
and drain on soft brown paper. Have % pint 
of fresh green peas and 4 tablespoonf uls of rice 
carefully boiled, and put in soup tureen — ^tum 
in hot chicken consomme— drop in the force- 
meat balls, and serve at once. 

Consomm^ Chestnut 

Blanch two dozen chestnuts, cook till tender 
in a pint of stock; drain and salt slightly. 
After the chicken consomme has been turned 
into tureen, drop in the chestnuts carefully, as 
they are easily broken. 

Consomm^ Curry 

Cook a tablespoonful butter and a sliced 
onion slowly together without browning the 
butter; put this into soup-kettle with a large, 
sour apple cored and sliced without paring, a 
sprig of thyme and parsley, a bay leaf, a table- 
spoonful lemon juice, 1 level teaspoonful salt, 
and 1 teaspoonful curry powder. Stir all to- 
gether, and add 1 quart chicken stock; simmer 
gently ten minutes ; put 2 tablespoonf uls boiled 
rice into tureen, strain over the hot soup, and 
serve at once. 

Consomme Spinach 

Wash the leaves from a pint of spinach, put 
into a dry kettle, and sprinkle with a saltspoon- 
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f ul of salt ; pnt at first over a moderate heat till 
the spinach softens, then push over to a hotter 
part of the stove and stir for five minutes; 
drain, chop fine, and press through a sieve; mix 
with this a well-beaten egg, a drop of Tabasco, 
and a saltspoonf ul salt. 

Put this into shallow pan, set it in another 
of boiling water, and cook in the oven until 
solid. Cut into fancy shapes, put into soup 
tureen, and turn over the seasoned hot stock. 

Conaomm^ with Tomato Blocks 

Use tomato conserve, or the thickest part of 
canned tomatoes, put through a sieve, and cook 
slowly to a thick paste. To a half -cup of this 
add a tiny bit of ground mace, ^ saltspoonful 
salt and Tabasco, and the slightly beaten white 
of 2 eggs; pour into shallow dish, stand in a 
pan of water, and cook in oven till well set ; cut 
into fancy blocks. 

Turn hot consomme into tureen and carefully 
drop in the blocks. 

This may be varied by substituting peas for 
the tomatoes, seasoning with celery seed and 
pepper instead of Tabasco. 

Consommi Royal 

Beat 1 egg thoroughly; add 2 tablespoonfuls 
clear stock, i/^ teaspoonful onion juice, a salt- 
spoonful salt, and ^ saltspoonful pepper. Mix 



SOUPS 21 

well and turn into a small custard cup; stand 
this in a pan of hot water and cook in the oven 
till the custard is set, turn out, and cut into 
dice — or cook in a shallow pan and cut in fancy 
blocks ; put these into tureen and pour over hot 
seasoned stock. 

Consomme Printanidre 

Cut 2 small carrots and a turnip into fancy 
shapes with a vegetable cutter or scoops; sim- 
mer twenty minutes in salted water with an 
equal amount of asparagus tips and green 
peas. Drain, and put them into 3 pints of 
clear stock ; let it cook ten minutes longer ; add 
more salt and pepper if needed, and serve. 

Cr£cy Soup 

Wash and scrape one large carrot ; shave off 
the outer part, leaving the core. Cook with an 
onion in boiling water until tender, then rub 
through a strainer. Add to 1 quart of hot 
stock, season with salt and pepper and a tea- 
spoonful of sugar. Serve with croutons. 

English Beef Soup 

Take 2% pounds of lean beef, cut off and lay 
aside about l^ of a pound, and pass the remain- 
der through the meat chopper. Pour over it 
3 pints of cold water, let stand for half an hour, 
then heat gradually, and simmer for three 
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hours, then strain. Boil separately nntil tender 
2 tablespoonfuls of fine barley and % of a cup- 
ful of diced carrot. Cut the reserved piece of 
meat into tiny pieces, peel and thinly slice one 
small onion, and brown with the meat in a 
spoonful of drippings. Add 1 scant cupful of 
finely cut celery and 1 cupful of boiling water 
and simmer for an hour. Stir in 2 tablespoon- 
fuls of flour smoothly mixed with cold water, 
add gradually the meat stock, and stir for a few 
moments. Bring to the boiling point, add the 
previously cooked carrot and barley, % of a 
teaspoonful of Worcestershire, 1 tablespoonful 
of tomato catsup, and salt and pepper to taste, 
then simmer for ten minutes longer. 

Giblet Soup 

Clean either chicken or goose or duck giblets, 
and cut the gizzard into %-inch cubes. Put all 
into a stewpan containing a small piece of lean 
ham cut into dice. Fry the giblets a few min- 
utes, then add 2 quarts of good stock, an onion 
stuck with cloves, thyme, or parsley; 2 sprigs 
of marjoram, a few celery seeds tied in a muslin 
bag, a teaspoonful of pepper. Simmer gently 
for two hours, then remove the giblets and put 
them into a tureen. Strain the soup, and 
thicken with a tablespoonful of flour cooked 
with one of butter until slightly browned. Let 
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the soup boil for fifteen minutes, then return 
the giblets long enough to get hot, and serve 
with toasted sippets. 

Hasty Soup 

Mince together a pound of lean beef , mutton, 
or vealy a small turnip, a small carrot, half an 
ounce of celery, the white part of a medium- 
sized leek, or a very small onion. Put into a 
deep saucepan with 3 pints of cold water. 
When the soup boils, take off the scum and 
season with salt and pepper. It can be served 
with or without straining, and should be cooked 
only about half an hour. A little catsup is an 
addition. 

Inexpensive Soup 

In this soup veal is substituted for chicken. 

Put a large knuckle of veal in 3 quarts of cold 
water over a slow fire; let it simmer for three 
hours ; skim often. Strain, and add a bay leaf, 
a carrot, a turnip, a blade of mace, a small 
onion, 2 cloves, a sprig of parsley, and a few 
stalks celery. Boil half an hour and strain. 
When it has jellied, take equal amounts of the 
jelly and cream, and use as in celery cream 
soup. 

Julienne Soup 

2 quarts stock; 2 carrots; 1 turnip; 1 head 
celery ; 2 onions ; 1 head cauliflower ; 1 head let- 
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tuoe; ^ gill green peas; 1 pint asparagos 
heads. 

Pare and cut up all the vegetables, cut the 
celery into bits, the head of cauliflower into 
flowerets. Put them into a kettle, cover with 
boiling water; boil fifteen minutes, then drain 
them in a colander. Melt the stock and bring 
to a boil, put the vegetables in, and simmer half 
an hour. Put the peas and asparagus heads 
into boiling water and simmer them for twenty 
minutes ; then drain to the boiling soup, then the 
lettuce cut into pieces or chopped, which should 
be cooked about ten minutes. Add salt and 
pepper to taste, and serve at once. 

Russian Julienne Soup 

Cut 1 onion, 1 carrot, 1 turnip, a celery root, 
and 1 leek into dice. Shred 1 onion and 1 
small cabbage. Cut also enough mushrooms to 
equal the whole of the other vegetables. Fry 
in a saucepan the leeks and onions in a little 
butter, taking care that they do not color. Put 
in all the other vegetables and the mushrooms, 
and cook gently until the moisture of the mush- 
rooms is drawn out. Pour over enough rich 
broth to nearly cover, and cook until quite thick; 
pour over 3 quarts of boiling broth and simmer 
for an hour longer, adding salt and pepper to 
taste, and a little finely minced fennel. Now 



SOUPS 25 

strain in sour cream enough to thicken^ stirring 
briskly. 

To be strictly Bussian, this soup requires to 
be served accompanied by meat patties, rissoles, 
or croquettes. 

Left-over Soup 

Gut up the bones and trimmings from a 6- 
pound roast of beef, 2 cold mutton chops, the 
uncooked end of sirloin steak, and put over the 
fire in 4 quarts cold water, to which add 1 table- 
' spoonful salt, 4 cloves, 4 peppercorns, a cold 
fried ^gg, 2 baked apples, a cup cold boiled 
onions, 2 stalks celery, and 1 tablespoonful 
mixed herbs. 

Let all simmer till the meat separates from 
the bones, and the water is reduced one-half. 
Strain ; next morning remove the fat, heat stock 
to boiling point, warm with it 1 cup cold to- 
matoes or macaroni, and add more seasoning 
if needed. 

Mullisatawny Soup 

Mulligatawny is a very hi^ly seasoned soup, 
hot with curry powder, and has the acid of some 
fruit, as lime, or lemon juice, or tart apple. It 
is said to be of Indian origin, the word meaning 
** pepper pot." 

1 good-sized chicken; 1 pound veal with bones, 
or a quart of veal stock; ^ cup cold ham, cut 
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fine; 1 carrot; 1 stalk celery; 2 onions; 1 cup 
tomatoes ; 4 quarts water ; 1 tart green apple ; 
y^ glass currant jelly ; ^^ pound sweet almonds ; 
1 teaspoon sugar ; 3 or 4 cloves ; 3 or 4 pepper- 
corns ; 2 teaspoonf uls salt ; 1 tablespoonf ul good 
butter or clear beef drippings; 2 teaspoonf uls 
chutney ; 1 or 2 drops Tabasco. 

Clean, joint, and cut up the chicken. Cut the 
veal in small pieces and crack the bones. Put 
into the soup-kettle with the chopped ham, pour 
the cold water over it, and let it come slowly 
to a boil. Slice the onion and fry a light brown 
in the butter or drippings. Slice the carrot, 
apple, celery, and tomatoes. Put these in the 
kettle, add the cloves and peppers. Mix the 
curry powder, salt, and sugar to a paste, moist- 
ening with a little lemon juice or the liquor from 
the soup. Add this and the jelly and lemon, 
cut in quarters and sliced. 

Pound the almonds to a paste in a mortar, 
moistening with milk. Strain this into the soup, 
and let all simmer until the chicken is tender; 
remove the chicken and veal and cut the meat 
from the bone. Return the bones to the kettle 
and continue to simmer until the bones are 
clean; then strain and skim. Put over the fire 
and add the meat cut in nice pieces; add the 
Tabasco and chutney and 2 tablespoons boiled 
rice. As soon as thoroughly heated, serve. 
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Onion Soup (Spanish) 

Peel and slice 3 large Spanish onions; sep- 
arate them into rings and fry in a tablespoon- 
ftd of butter until tender and slightly browned. 
Put them in a saucepan, add 2 quarts of water, 
and boil an hour ; season to taste with salt and 
pepper. Crumble the inside of a stale roll, sift 
and add to the soup, and boil for an hour longer. 
When just ready to serve, add the yolks of 2 
eggs, beaten light, and mixed with 2 tablespoon- 
fuls of vinegar and a few spoonfuls of the soup, 
pouring in gradually and stirring briskly one 
way. Pour into the tureen, and serve at once. 

Oxtail Soup 

1 large oxtail; 1 onion; 1 small slice fat salt 
pork or 1 tablespoonful beef drippings; 2 
quarts water; 1 carrot; 1 stalk celery; 2 tea- 
spoonfuls salt ; 2 cloves ; 2 peppercorns, % salt- 
spoonful paprika; a sprig of parsley; a little 
thyme ; a blade of mace. 

Wash and cut up the oxtail, separating at 
each joint; divide the thick parts into four. 
Slice the onion and the saute in the hot pork or 
beef drippings. When the onion begins to 
brown, put in half of the oxtail and brown. Put 
this with the other in the soup-kettle, add the 
cold water, and when it comes to a boil add the 
carrot, celery, parsley, mace, and thyme, the 
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cloves, peppers, and salt, and let it simmer until 
the oxtail is tender and begins to fall from the 
bones. 

Lift out some of the nicest pieces of oxtail 
and remove the meat from the bones, cut it 
small, and set aside to be served in the soup. 

Strain the liquor, skim off the fat, add the 
pieces of meat, more salt if necessary, and a 
little paprika. Boil up and add half a glass 
madeira or port. Serve with soup sticks. 

This soup, if made carefully, should be clear. 
If a thick soup is desired, brown a little of the 
fat in a saucepan, mix in very smoothly a table- 
spoon of flour, and stir in before putting in the 
piece of meat. It may also be varied by put- 
ting in the vegetables after the stock has been 
strained. They should then be diced and boiled 
in the stock until tender, but not broken. 

BROTHS 

Chicken Broth 

1 good-sized chicken ; 1 small onion ; 2 table- 
spoonfuls rice; 1 quart water; 2 tablespoonfuls 
rich cream ; 1 teaspoonf ul salt ; % saltspoonf ul 
white pepper. 

Clean the chicken; cut up and separate it at 
the joints. Take off all the skin and fat. Put 
it in a saucepan with the sliced onion, cover with 
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the water, bring to a boil, and simmer slowly. 
When the chicken is tender take it out, slice off 
the best parts of the meat, put the remainder 
back in the kettle with the salt and pepper, and 
simmer until the bones are clean. Strain, and 
remove all the fat. Have the rice well washed 
and soaked for half an hour in water enough 
to cover, put it in the broth, and cook until the 
rice is tender. 

Add the cream, some of the nicest pieces of 
chicken, and more seasoning if necessary. 

Serve very hot with crisp, thin crackers. 

Mutton Broth 

1 pound lean, juicy mutton; 1 small onion; 
1 quart water; 2 tablespoonfuls rice; 1 tea- 
spoonful salt; % saltspoon pepper. A little 
cayenne or a very little curry powder if liked. 

Binse and wipe the mutton and cut into small 
pieces. If there are bones, crack them. Cover 
with the cold water and heat slowly. Add the 
onion and simmer until the meat is in rags. 
Strain, and when cool, remove every particle of 
fat. Betum to the fire, add the salt and other 
seasoning, and, as soon as it boils, put in the 
rice, which has been well washed and soaked in 
cold water for half an hour. Simmer until the 
rice is tender, and serve with thin squares of 
delicately browned toast. 
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A little celery salt helps to overcome the mut- 
tony taste that is objectionable to some persons, 
but this is lessened by the addition of the onion, 
the flavor of which is lost in that of the mutton. 

Scotch Mutton Broth 

Soak 6 pounds mutton in water for an hour, 
then place in stewpan with three quarts of 
water. As soon as it boils skim well, and then 
simmer for an hour and a half. Cut best end 
of mutton into cutlets, dividing it with 2 bones 
in each ; take nearly all the fat off before put- 
ting it into the broth; skim the moment the 
meat boils, and every ten minutes afterward. 
Add 5 carrots, 5 turnips, and 2 onions, all cut 
up fine ; then stir in 4 tablespoonfuls of Scotch 
barley, and salt to taste. Let all stew together 
for three and a half hours. About half an hour 
before sending it to the table put in a little 
chopped parsley. 

Chicken Gumbo 

1 chicken or old fowl; 2 slices breakfast 
bacon; 1 large onion; 1 pint okra, cut small; 1 
cup green corn; 1 green pepper; 1 can or 1 
quart tomatoes ; 2 quarts hot water ; 1 teaspoon 
salt ; 14 teaspoon pepper ; 1 bay leaf ; 1 teaspoon 
curry; 1 tablespoonful gumbo filee powder. 

Dress and cut up the chicken ; wash and wipe 
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it. Fry the sliced onion with the bacon nntil 
only slightly brown. Put this in the kettle with 
the chicken, pour in the water and cook until 
veiy tender, and the bones will fallout. Take the 
chicken out and remove all the bones, skim fat, 
and cut the meat in small bits. Strain the 
liquor through a coarse strainer, return the 
chicken, put in all the vegetables, the curry 
powder and bay leaf, and cook until the okra 
begins to ^ ^ rope ' ' ; then add the gumbo filee 
powder. 

Serve with plain boiled rice or rice balls. The 
gumbo filee powder may be obtained in bottles 
at all first-class grocers \ 

Chicken Gumbo with Oysters 

Strain the liquor from one quart of oysters, 
scald and skim it, and add to the soup with the 
vegetables. Pick the oysters over and rinse 
them in cold water, and put them in the boiling 
soup just before serving, giving them time to 
plump, and serve immediately, without the rice 
or rice balls. 

Oyster Gumbo 

Put a Spanish onion in 4 tablespoonfuls olive 
oil, and cook till tender and slightly brown. 
Add 1 tablespoonful flour, 1 sweet chili peeled 
and chopped fine, and 1 pint okra. Cover for 
fifteen minutes, then add 100 drained oysters; 
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let this come quickly to a boil, put in 1 table- 
spoonful filee, turn into soup tureen, and serve 
with nicely boiled rice. 

Gumbo Fll6e Soup 

Wash and slice a quart of okra, cook in a pint 
of water till tender; while cooking prepare a 
fowl as for fricassee, and chop ^ pound lean 
ham. Cook a sliced onion in 4 tablespoonfuls 
olive oil till brown, add the chicken and ham, 
stir till the chicken is slightly browned, then 
add a pint boiling water, and simmer till the 
chicken is perfectly tender. At serving time 
mix the okra (gumbo) with the chicken; add 
50 oysters, drained; bring quickly to a boil. 
Moisten a tablespoonful of filee powder in a 
little of the soup, stir it into the whole, and 
serve. Do not let the soup boil after adding 
the powder. Salt and pepper to taste. 

This is one of the favorites taken from a pet 
list of Creole recipes. 

Irish Soup» or Balnamoon Skink 

Put a couple of fowls into a pot, and boil until 
their juices are thoroughly extracted and the 
broth is rich and good. One of the fowls may be 
trussed as for boiling and removed as soon as 
cooked, but they are best cut up when intended 
only for soup. When well boiled, strain the 
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8oup through a colander into a clean saucepan. 
Season with salt, pepper, sweet herbs, chives, 
and chopped onions. Add celery, lettuce, and, 
if in season, green peas. Stew until the vege- 
tables are tender. 2 eggs, well beaten, added 
to a cup of cream and stirred into the soup, will 
greatly improve it. The trussed fowl is some- 
times served in the tureen with the soup. 
When sent to the table separately, thicken some 
of the broth and pour it over the fowl. 

Kale Brose 

Take an ox-hecl, clean it thoroughly, and 
pour over it 5 pints of cold water ; boil for four 
hours, removing the sciun that rises to the top. 
Meanwhile take 2 large handfuls of greens, 
cleanse and free from insects, then shred finely, 
and put into the broth. When sufficiently 
cooked, stir % pint of toasted oatmeal into a 
little of the fat broth (this should be stirred in 
with the handle of a spoon, and stirred very 
quickly, so as to prevent it massing in one 
lump). Add to the rest, with pepper and salt 
to taste. Let all boil up together, and serve as 
hot as possible. For six people. 
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CREAM SOUPS 

An important point in preparing cream 
soups is to be sure the milk is absolutely f resh, 
and then, to guard against curdling, to drop 
into it a pinch of baking soda. A cream soup 
that is curdled is not pleasant, and should of 
course not be served. Do not let the soup boil 
after it is ready. 

Duchess Soup 

Slice 2 large onions and fry them ten minutes 
in 2 tablespoonfuls of butter. Add gradually 
2 tablespoonfuls of flour and stir two or three 
minutes, or until smooth; then pour in slowly 
a quart of boiling milk, season with salt and 
pepper, and let it simmer fifteen minutes, stir- 
ring frequently. Strain and return it to the 
fire, and add 2 tablespoonfuls of grated Par- 
mesan cheese. Beat 3 eggs very light, pour 
them through a strainer into the soup; stir 
briskly for a few minutes, but do not let it boil. 
Serve with toasted croutons or fried sippets. 

Almond Milk Soup 

Blanch % pound of almonds and brown in the 
oven; while crisp and hot, mash to a powder 
with a rolling pin. Scald 1 quart of milk, add 
a tablespoonf ul of butter rolled in a tablespoon- 
ful of flour, and the almonds. Cook five min- 
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ntes, add a teaspoonfnl of salt and a dash of 
cayenne, and serve hot with crontons. 

Peanuts may be used in the same manner ; or 
cook 1 cupful of shelled and blanched peanuts 
with % cupful of lentils for one hour, in 1^4 
quarts of water, adding a slice of onion, a spray 
of parsley, and a stalk of celery. When tender 
rub through a pur6e sieve and add salt and pep- 
per. Return to the fire and thicken with a 
tablespoonful of butter rolled in a tablespoon- 
f ul of flour. 

Macedoine Soup 

Put in the bottom of a porcelain or agate 
saucepan as many thin slices of ham as will 
cover it. On top of this put a thick layer of 
chopped turnips, one of potatoes, and one of 
onions, in equal quantities. Add a few sprigs 
of parsley and a blade of mace. Pour over a 
quart of stock and simmer gently until reduced 
to a pulp. Strain the soup through a fine sieve ; 
return to the fire, season with salt, pepper, a 
teaspoonful of kitchen bouquet, add a pint of 
hot cream ; stir until thoroughly hot, and serve * 
in a tureen. 

Queen Soup 

Wash and stew a fowl for an hour with 
enough strong veal broth to cover the meat and 
a bunch of parsley. Bemove the fowl, cut the 
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meat off, and take away the skin. Pound the 
flesh in a mortar and add some bread crumbs, 
that have been soaked in the liquor, and the 
yolks of 5 hard-boiled eggs. Rub this through 
a coarse sieve, then add a quart of boiled cream. 

Cream Cheese Soup— No. 1 

Place a pint of veal stock over the fire; add 
an onion, and boil for fifteen minutes. Strain 
out the onion, and return the stock to the fire. 
Bring a pint of milk to the scalding point, 
thicken with 2 tablespoonfuls of flour rubbed 
into one of butter ; season with celery salt and 
white pepper, and add to the veal stock. Beat 
the yolks of 2 eggs until they are light, stir into 
the veal stock with the thickened milk, add 4 
tablespoonfuls of grated Parmesan cheese, and 
serve. 

Cream Cheese Soup— No. 2 

Stir together in a saucepan 2 scant cupfuls 
of flour, a pint of rich cream, 4 tablespoonfuls 
of grated Parmesan cheese, and the same 
amount of butter, with a sprinkling of cayenne. 
Set the saucepan in a pan of hot water and stir 
until it forms a smooth paste. Break 2 eggs 
into the mixture, stir briskly until thoroughly 
blended; and let it cook five minutes, and set 
it away to cool. Form the cool paste into balls 
about the size of a walnut, drop them into boil- 
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ing water, and cook five minutes. Put them in 
the soup tureen, pour over them boiling stock, 
and serve at once with a dish of grated Par- 
mesan. 

Tomato Cream Soup~No. 1 
Cut up a dozen ripe tomatoes ; place in a 
saucepan and stew until tender. Bub through 
a strainer. Thicken with 3 teaspoonfuls of 
com starch, rubbed to a paste with a teaspoon- 
ful of butter. Pour a quart of scalding milk in 
slowly, in which a pinch of soda has been dis- 
solved. Season with salt, pepper, and sugar. 

Tomato Cream Soup— No. 2 

Stew a quart of tomatoes until soft and then 
rub them through a colander. Add a pinch of 
soda and a teaspoonful of onion juice and re- 
turn to the fire. Put 1 tablespoonful of butter 
and 1 of flour in another saucepan; cook until 
they bubble; then pour a pint of milk upon 
them. When the milk thickens, add the to- 
matoes. Season with salt and pepper, and just 
before serving add a teaspoonful of Worcester- 
shire sauce. 

Onion Cream Soup 

Slice 6 large onions into 1 quart of mutton 
stock, and simmer for an hour. Eub through 
a colander, return to the fire, and thicken with 
2 teaspoonfuls of butter rubbed to a paste with 
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2 of jQour. Heat a pint of milk to the boiling 
point, and stir it into the soup. Season with 
salty white pepper, and a teaspoonful of minoed 
parsley. 

Cream of Beet Soup 

After boiling some young beets in salted 
water for an hour, turn out into cool water until 
they can be handled. Scrape all the skin off 
and chop them very fine. Put the beets in a 
saucepan with a pint of mutton stock, and sim- 
mer for fifteen minutes. Bub through a fine 
colander and place to one side of the range to 
keep hot. Pour a pint of milk upon 2 teaspoon- 
fuls of butter and the same amount of flour, 
which have been cooked to a roux. When it 
becomes thick and smooth, add slowly the beet 
and mutton puree ; season with salt and pepper, 
and when very hot serve. 

Cream of Pea Soup 

Turn off the liquor from a can of peas, and 
pour enough water over the peas to cover them 
well. Let the peas soak for half an hour, drain ; 
put them into a saucepan with a pint of water, 
and boil until they become soft. Eub through 
a colander and add a teaspoonful of sugar. 
Cook in another saucepan 1 teaspoonful of but- 
ter with 1 of flour. Pour in a pint of rich milk, 
and when it is thickened add the pea puree. 
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Cook for a miniitey season to taste, then turn 
into a heated tureen. Drop a handful of dice 
of fried bread on the soup just before serving. 

Cream of Saeo Soup 

Soak half a cupful of sago for three hours in 
tepid water. Put in an inner boiler with a cup- 
ful of boiling water, and simmer until soft. 
Stir 2 tablespoonfuls of butter rolled in flour 

» 

into 3 cupfuls of hot milk. Add this to the 
sago, beat up well, season with celery salt, pep- 
per, and a little onion juice. Beat up well for 
two minutes, pour slowly upon 2 well-beaten 
eggs ; set in boiling water for two minutes and 
pour out. 

Cream of Turnip Soup 

Wash and pare % dozen turnips and let lie 
in cold water for a quarter of an hour. Drain 
and cut into small pieces. Put into a stewpan 
with 4 ounces of fresh butter and 3 ounces of 
lean ham cut into dice, and stir about over a 
gentle fire for a few minutes. Then add 2 or 
3 onions, 2 sticks of celery; cut up and cover 
all with a pint of white stock. Let simmer 
gently until they are quite soft. Dredge two 
handfuls of flour over them, beating briskly 
meanwhile to avoid lumping and until smooth. 
Then gradually add 2 pinta of white stock and 
stir over the fire until it boils. Rub through a 
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fine sieve and boil up again; add salt, pepper, 
and powdered mace, and when boiling beat in 
% pint of rich cream. Then serve with crou- 
tons on the side. A bay leaf and two or three 
cloves may be added to the other ingredients. 
Sufficient for eight persons. 

Leek Soup 

Into a quart of boiling broth sift gradually 
2 tablespoonfuls of oatmeal, stirring briskly, as 
if making mush. Add as many leeks as re- 
quired for the number to be served, and boil 
until they are tender; stirring occasionally 
from the bottom until the oatmeal ceases to 
settle. It should be of a creamy consistency. 
Take it from the fire and stir in the yolks of 
2 eggs, well beaten, and mix with a little of the 
soup and serve at once. 

Queen Vermicelli Soup 

Boil 1/4 of a pound of vermicelli until ten- 
der; drain, and plunge it in cold water. Put 
it in a saucepan with 2 quarts of well-seasoned 
broth and simmer half an hour. Beat the yolks 
of 8 eggs, and mix well with them y2 or Vs of 
a cup of cream, and add a little grated nutmeg. 
Have the soup just at the boiling point without 
boiling, pour in the egg, stir briskly two min- 
utes, and serve with small triangles of crisp 
toast. The stiffly beaten white of the eggs may 
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be served in spoonfuls floating on the top of 
the soup. 

Cream of Watercress 

Put one quart of white stock, or beef stock 
and water, on the stove with 2 bunches of 
chopped watercress and 1 tablespoonful of but- 
ter. Simmer twenty minutes. When it begins 
to boil, add 1 tablespoonful of butter and 2 
tablespoonfuls of arrowroot cooked thoroughly, 
2 cups of hot milk, ^/^ teaspoonful salt, and a 
dash of cayenne. Garnish with 1 cup of whipped 
cream and =!^ cupful of fresh cress tips. 

Jenny Lind's Soup 

As prepared specially for her by her own cook. 

Wash 1/4 pound best pearl sago till the water 
poured off is clear, then cook, till tender and 
thick, in a quart of cold water or broth, which 
should be heated slowly. Mix gradually with 
this a pint of boiling cream and the yolks of 4 
fresh eggs, then add 2 quarts of strong veal or 
beef stock, boUing hot. Serve at once. 

Chicken Cream Soup 

Boil an old fowl, with an onion, in 4 quarts of 
cold water until reduced to half the original 
quantity. Take out the fowl and let it get cold. 
Cut off the whole of the breast and chop very 
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fine. Mix with the pounded yolks of 2 hard- 
boiled eggs, and rub through a colander. Cool, 
skim, and strain the soup into a soup-pot. 
Season, add the chicken and egg mixture, sim- 
mer ten minutes, and pour into the tureen. 
Then add a small cup of boiling milk. 

Velvet Soup 

Cook 1 tablespoonful of pearl tapioca or 
sago, previously soaked in cold water, in a 
quart of clear stock or bouillon. When the 
tapioca is cooked clear, beat the yolks of 3 eggs 
lightly, put them in the tureen, and pour the 
soup over, stirring until it becomes uniformly 
smooth and creamy ; add a dash of nutmeg and 
paprika. 

By using extract of beef, and cooking the 
sago or tapioca until clear, a very nourishing 
and quick soup may be made without stock. 

Hulled-Corn Soup 

Mash or chop the corn fine before sifting^ 
then stir in gradually hot milk till it reaches the 
consistency of cream vegetable soup. Add salt 
and pepper to taste, and put on to boil with a 
generous tablespoonful of butter to each quart 
of the mixture. Serve with croutons. If the 
slightly granular character is an objection, the 
usual thickening may be added, of 1 tablespoon- 
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f ul each of batter and flour cooked together and 
stirred into the boiling soup. 

If a corn puree is preferred, mash and sift 
the com ; heat, and season with butter, salt, and 
pepper. May be served as a vegetable, or as a 
garnish for sausage or pork chops. 

Cream of Sorrel Soup 

Wash thoroughly about a pint of sorrel, 
break it in pieces, or slightly bruise the leaves. 
Cook it in a tablespoonful of butter and 2 table- 
spoonfuls of water for ten or fifteen minutes, 
or until tender enough to rub through a sieve. 
Put the sieved pulp in a saucepan with a quart 
of white stock and a pint of bechamel sauce, 
season with half a teaspoonful of salt and a 
saltspoonful of pepper, and let it simmer twenty 
minutes. Beat together the yolks of 2 eggs 
and a cupful of cream ; stir it into the hot soup, 
stirring briskly until it thickens. Serve with 
croutons or squares of crisp toast. 

Cream of Barley Soup 

To 3 pints of chicken broth or stock add a 
sliced onion, a small stick of cinnamon, a blade 
of mace, and a cupful of barley. Let it boil up 
and then simmer slowly, for four or five hours, 
and strain through a fine sieve. Put it back in 
the saucepan and add % pint of boiling cream 
or milk with 2 tablespoonf uls of butter ; season 
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to taste with salt and pepper. Beat the yolks of 
3 eggs, mix with them a cupful of milk; pour 
gradually into the soup, stirring briskly for two 
minutes. It must not boil after the eggs are 
added. Serve with croutons or toasted wafers. 

Cream of Mushroom Soup 

Wash and peel a quart of fresh mushrooms, 
put them into enough boiling water to well 
cover them, and boil until very tender. Mash 
and rub them through a sieve. Add to the pulp 
2 quarts of chicken or veal stock; rub a table- 
spoonful of flour and butter together until 
smooth, stir it into a cupful of rich cream or 
milk, and stir until smooth ; add it to the soup, 
season with salt and pepper, let it boil up, and 

serve. 

Soup h la Grecque 

Boil slowly lA teacupful rice and a little mint 
in 1 quart stock ; then stir in % pint cold stock. 

Beat 3 eggs till thick, add to them the stock 
and rice gradually. Mix well, then pour back 
and return to fire. Add 1 ounce butter and 
juice of 1 lemon; stir well. Just before serv- 
ing add 2 minced' chicken livers. 

Cream of Potato 

3 medium-sized potatoes; V/o pints milk; 
1 egg; 1 tablespoon butter. Salt and pepper 
and finely minced parsley. 
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Pare the potatoes and, if the time is very 
limited, cut them in quarters to boil more 
quickly. As soon as done, pour off the water 
and mashy and put through a sieve or potato 
ricer. Have the milk hot, add the potato, bring 
to a boil, and add the seasoning; beat the egg 
untU very foamy, and add at the last moment, 
stirring quickly to prevent any lumpiness. Gar- 
nish with the parsley, about a teaspoonful. 
Serve with hot saltines or any thin wafer. All 
crackers or toast should be crisp when served 
with soups; the crispness means only a few 
minutes in a hot oven, and is one of the little 
points that should not be overlooked. A little 
celery salt may be added, or a few drops of 
onion juice, or both. 

Quickly Made Tomato and Macaroni Soup 

Break a cupful of the egg macaroni into 
small pieces, cover with a quart of boiling 
salted water, and simmer slowly for an hour. 
Add 1 cup of stewed, strained, and seasoned 
tomatoes ; cook a moment, and just before serv- 
ing add one cup of cream or rich milk. 

Cream of Cabbage Soup 

Chop the cabbage fine, and cook in boiling 
salted water until quite tender. Just before 
serving pour off most of the water; add milk, 
pepper, a little more salt, if necessary, and 
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thicken with flour to a creamy consistency. 
This soup deserves to be much more generally 
known than it is. 

Virelnia Oyster Soup 

Take 1 quart of good oysters and wash 
through two waters. Strain the liquor and add 
to it 2 blades of mace, a stalk of celery chopped 
fine, y2 teaspoonful of white pepper, a few 
grains of cayenne, and salt if necessary. Sim- 
mer over the fire five minutes, then add 2 table* 
spoonfuls of butter rubbed smooth with 2 table- 
spoonfuls of flour and a pint and a half of rich 
cream and new milk, half and half. Let it come 
to a good boil, stirring all the time; then put 
in the oysters, and let them boil up once and no 
more, or they will shrivel and toughen. Pour 
into a hot tureen and give thanks. 

Peanut Soup 

Since the many really good preparations of 
nuts, in the form of nut butter, have been put 
on the market, nut soups may be quickly made. 
These soups are said to have a distinctly meaty 
flavor, that of nuts being partially transformed 
in the blending with the other ingredients. For 
an emergency soup the following is one of the 
most easily made : 

% cup of peanut butter ; 1 pint milk ; liquor 
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strained from 1 pint of oysters. Salt and 
paprika. 

Eub the peanut butter to a smooth paste with 
a little of the milk, and add, stirring thoroughly, 
the remainder of the milk (heated) ; put over the 
fire and simmer slowly until it thickens, then 
add the hot oyster liquor, which has been 
brought thoroughly to a boil and skinmied. Add 
the seasoning and serve with saltine crackers. 

Instead of the oyster liquor the juice may 
be strained from a can of tomatoes. Bring it 
to a boil, and add a pinch of soda before put- 
ting it with the milk and nuts. 

Nut and Tomato Soup 

1 pint of strained tomatoes ; 1 pint water ; 1 
pint milk ; 2 tablespoonf uls of peanut butter. 

Put the nut butter in a dish and add a little 
water; rub smooth with a spoon, and add a 
little more water until it is of the consistency 
of thick cream. Put the tomatoes, water, and 
prepared butter on the fire and let boil ten min- 
utes. When ready to take off add the milk, and 
season with salt and cayenne. 

Instead of the nut butter 1 pint roasted and 
shelled peanuts may be used, or one-half pea- 
nuts and one-half chestnuts or pecans. Bemove 
the brown husks from the peanuts, pound to a 
paste in a mortar with a little hot water, add 
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a little cream or milk, blending thoronghly; 
then proceed the same as with the nnt butter. 

Cream of Spinach with Ess Balis 

2 quarts spinach; 1 quart milk; 1 level tea- 
spoonful salt; 1 tablespoonful butter; 1 table- 
spoonful flour ; ^ saltspoonf ul cayenne. 

Wash the spinach through several waters to 
remove all trace of sand, carefully examining 
each stalk to be sure that no insects cling to the 
leaves. Washing for the last time in strong 
salted water will remove them. Lift the leaves 
out of the water and put on to boil; no water 
is needed, as that which drains from the leaves 
is sufficient until it begins to cook, when its own 
juice will be all that is necessary to prevent its 
burning. Boil until soft enough to put through 
a coarse strainer or colander; twenty minutes 
should be sufficient. Rub through the strainer, 
add the milk, heated to boiling point; then 
thicken with the flour which has been rubbed 
into the butter; season, and serve with egg 
balls. 

Ess Balls 

2 hard-boiled eggs ; 1 raw egg ; 1 tablespoon- 
ful flour or fine cracker crumbs ; 2 teaspoonf uls 
melted butter; y^ teaspoonf ul salt; a dash of 
cayenne ; a little grated nutmeg; a few drops of 
lemon juice. 
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Rub the boiled egg yolks very smooth, mince 
one of the whites very fine. Mix together, add 
the seasoning and flour or crumbs. Stir all 
together with enough of the slightly beaten raw 
egg to bind and form into balls the size of a 
nutmeg, rolling into the egg and crumbs after 
shaping. Drop the balls into the boiling soup 
and cook until firm; about five minutes. Or 
they may be fried to a golden brown in deep 
boiling fat. Serve in the tureen with the soup. 

Cream of Chestnuts 

1^ pints of French or Italian chestnuts; 1 
pint rich cream; 1 pint chicken, or any good 
white stock ; 1 tablespoonf ul butter ; 1 teaspoon- 
ful salt; y^ saltspoonful white pepper. 

Pour boiling water over the chestnuts, and let 
them stand a few minutes to blanch ; remove the 
brown skins. Put 1 pint of nuts in a covered 
saucepan and put on to boil in water enough 
to cover them well. Cook until they begin to 
get soft, about twenty minutes, then add the 
stock and boil fifteen minutes longer. While 
these are cooking cut the remaining ^ pint of 
nuts into dice, or quarters. When the nuts 
have cooked very soft, strain them and return 
to the saucepan, add the cream and diced nuts, 
bring to a boil, and simmer gently for five or 
ten minutes; add the salt, pepper, and butter, 
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and serve very hot in cups with small crackers 
or thin wafers. 

Cream of Asparagus 

2 bunches of asparagus ; 1 small onion ; 1 pint 
milk; ^4 P"^* rich cream; 1 tablespoon butter; 
1 tablespoon flour ; salt and pepper. 

Cut off the asparagus tips and boil sepa- 
rately to use as salad. Cut the stalks in short 
pieces to facilitate straining, boil in one pint of 
salted water until tender ; mash and strain, with 
the water in which they were cooked, through 
a colander. liift the tips carefully from the 
water, keeping them imbroken. Add this water 
to the asparagus pulp, put it with the hot milk. 

Cream of Lettuce 

Cleanse carefully about 3 heads of lettuce, re- 
moving all the dead leaves. Place into the 
inner pan of a double boiler, and bring to boil- 
ing as quickly as possible, so as to retain the 
color. When tender press through a fine sieve, 
place back into the saucepan over the fire ; add 
iy2 pints of white stock and bring to a boil. 
Stir smooth a tablespoon of flour with a little 
milk or water, and add to the soup, stirring 
briskly, until of a creamy consistency. Then 
add a tablespoonf ul of butter ; season with salt 
and pepper, a little sugar, and a dash of mace. 
Serve very hot. 
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Cream of Celory 

2 heads of celery; 1 small onion; 1 quart of 
milk; 2 tablespoons butter; 1 tablespoon flour 
or arrowroot; 1 teaspoon salt; % saltspoon 
white pepper. 

Remove the tender heart of the celery for 
serving alone, using the outside stalks for the 
soup. Cut these in pieces and put on to boil 
with the best of the leaves and the onion cut 
in quarters, in water enough to well cover. 
Boil slowly until soft; strain through a coarse 
sieve, add the milk, butter, and thickening ; boil 
very slowly ten miuutes; add salt and pepper, 
and serve. 

Cream of Cauliflower 

This is made the same as cream of celery, 
dividing the flowers into small sections, cook- 
ing and straining, and proceeding the same as 
in the other cream soups. 

Cream of Green Peas 

1 quart green peas ; 1 small onion ; 1 teaspoon 
sugar ; 1 pint rich milk ; 1 tablespoon rice flour ; 
2 tablespoons butter. Salt and pepper. 

Cut the onion in half and cook with the peas 
in enough boiling water to cover. When the 
peas are cooked soft, take out the onion and 
strain through a coarse sieve. Return the pulp 
to the saucepan, add the sugar and milk ; when 
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hot add the rice flour stirred up with a little 
cold milk; then add the butter, cook until it 
thickens ; add the pepper and more salt if neces- 
sary. A cup of whipped cream to the well- 
beaten white of an eggy added just before serv- 
ingy makes it more delicate. It must not cook 
or stand after the addition of the cream and 
the egg. 

BISQUES 

This term is given to a class of soups which 
in making become thicker than broths, by 
reason of the crumbs and minced meat which 
are added. It is a very popular soup for the 
family dinner, although for formal dinners 
those varieties which are made from shellfish 
are also in favor. 

They should be carefully seasoned and the 
ingredients kept together. 

Clam Bisque 

1 quart clams, with their juice; 1 pint water; 
1 quart milk ; i/^ small onion ; 1 tablespoon but- 
ter ; 1 tablespoon flour ; i/^ saltspoon white pep- 
per ; salt as needed. 

Pick over the clams and chop very fine. Put 
them in the cold water, heat rather quickly ; add 
the onion, also chopped fine, and boiled gently 
until all the goodness is extracted from the 
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dams. Let the clam juice settle, pour it off 
from the sediment, bring it to a boil, and skim. 
Strain the liquor from the cooked clams 
through a fine strainer or cheesecloth, and add 
to the skimmed pieces. Heat the milk, thicken 
it with the flour and butter rubbed smoothly 
together ; add it to the hot clam juice ; add the 
seasoning, boil until it thickens, and serve very 
hot. 

Bisque of Halibut 

Boil a pound of fresh halibut in 2 waters. 
Free from all pieces of skin and bones. Then 
mince it fine. Stir the fish into a quart of white 
stock and season with salt, pepper, and a spoon- 
ful of minced parsley. Put 2 tablespoonfuls 
of butter and 1 of flour into a saucepan. Cook 
until they become thoroughly blended, then add 
a cupful of milk, and stir until the milk 
thickens. Turn the thickened milk into the pot 
with the fish and stock. Let it all boil up once, 
and then pour out into the tureen. It is well 
to add half a cupful of powdered cracker 
crumbs just before the fish stock is mixed with 
the milk. Cod can be instituted for halibut if 
desired. 

Cliicken Bisque 

Cover the joints of a fowl with cold water, 
using a quart for each pound. Add a large 
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minced onion and 3 stalks of finely minced 
celery. Place a cover on the saucepan, and 
cook slowly until the flesh will slip from the 
bones. Put all aside to cool. When cold, skim, 
remove the bones and meat, and chop fine. 

While the soup is heating, turn a cupful of 
milk into another saucepan, to which a pinch 
of soda has been added. Thicken the milk with 
a tablespoonful of butter rubbed into a tea- 
spoonful of flour, and add a tablespoonful of 
minced parsley. 

After the soup has boiled for a few minutes, 
stir into it the chopped chicken and a cupful 
of soaked cracker crumbs. Boil one minute, 
then beat in the milk and butter and pour out 
into the tureen. 

Salmon Bisque 

Open and turn out the contents of a can of 
salmon several hours before you are ready to 
make the soup. Pick the salmon to pieces with 
a silver fork and remove all the skin and bones. 
Put into an agate vessel with enough boiling 
water to cover, and let it simmer gently for 
about thirty minutes. Drain the water off and 
break the salmon to a soft mass. Heat a pint 
of milk in a double boiler with half a cupful of 
cracker crumbs and a pinch of soda. Stir in 
a pint of veal stock that has been well seasoned, 
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and thicken with 2 tablespoonfuls of flour 
rubbed into 2 of butter. 

When it becomes thick and smooth, stir in the 
minced fish ; season well with paprika and salt, 
and serve. 

This is fine when made of fresh boiled 

salmon. 

Oyster Bisque 

Add enough cold water to the liquor drained 
from a quart of oysters to make a quart. Chop 
the oysters fine, and stir into this. Place in a 
porcelain-lined saucepan and cook gently for 
twenty minutes. Have ready a quart of heated 
milk, in which a pinch of soda has been dis- 
solved, and % a cupful of cracker crumbs, 
soaked. Cook 2 tablespoonfuls of butter and 
2 of flour until they become perfectly blended; 
then pour upon them the quart of thickened 
boiling milk. Stir until it becomes thick and 
creamy. Now turn in the oyster soup, and 
season to taste with salt and pepper. 

Pour a cupful of the soup upon the well- 
beaten yolks of 2 eggs, stirring constantly. 
When thoroughly mixed, place back in the 
saucepan, stir for a moment, and pour at once 
into a heated tureen. 

Bisque of Lobster 

Eemove meat from shell, cut into dice ; tough, 
hard pieces may be put into 1 pint cold water, 
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with the bones, and boiled twenty minutes, add- 
ing water as it boils away. 

Dry the coral in the oven on a piece of paper. 

Boil 1 quart milk ; thicken with 1 tablespoon- 
f ul butter and 2 of flour or com starch ; boil ten 
minutes, and add the water, from the bones 
after straining. 

Season with 1 teaspoonf ul salt, 1 saltspoonful 
white pepper, y^ saltspoonful cayenne. The 
dried coral should be rubbed through a strainer, 
and use enough to color the soup a bright pink. 
Put the lobster dice and green fat into tureen 
and strain over them the boiling soup. Serve 
immediately. % cup of fine cracker crumbs 
may be used as additional thickening. 

A satisfactory variation will be found in 
using 1 pint veal or chicken stock and 1 pint 
milk, and the addition of force-meat balls made 
by pounding half the lobster meat to fine paste, 
adding yolks of 2 hard-boiled eggs, 1 teaspoon- 
f ul butter, a little salt and pepper. Heat a raw 
egg, and use enough to moisten the paste so it 
can easily be formed into balls of nutmeg size ; 
then simmer them in the soup for five minutes, 
only long enough to cook the egg. 

Bisque of Craba 

Boil 6 hard-shell crabs, in enough water to 
cover them well, for ten minutes, with 1 table- 
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spoonful salt. Take out with skimmer; when 
cold pick out the meat, keeping the meat from 
the claws separate. Chop the remaining meat 
fine, put in a saucepan with 1 cupful rice, 2 
quarts boiling water, % bay leaf, 2 cloves, 10 
whole peppers, and a sliced onion. 

Boil one hour. Strain, and return to sauce- 
pan ; add 1 cupful milk or cream, and the meat 
from the claws, picked fine. Season with salt 
and pepper ; let all come to a boil, and serve. 

Corn Bisque 

Drain the liquor from a can of com. Chop 
the com very fine, turn into a saucepan con- 
taining a quart of salted water, and simmer 
gently for an hour. Then rub through a col- 
ander; place again over the fire, add a tea- 
spoonful of sugar and 2 tablespoonf uls of but- 
ter rubbed into 2 of flour. Stir until it becomes 
smooth, and then pour slowly upon a pint of 
heated milk. 

Season to taste with salt, and then pour 
slowly upon 2 well-beaten eggs. Serve at once. 

Cheese Bisque 

Bring a pint of milk containing a pinch of 
soda to the scalding point. Add to this a cup- 
ful of chicken or lamb stock, in which an onion 
has been boiled, and a cupful of water in which 
rice has been cooked. Cook until it can be run 
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through a strainer. Put 2 tablespoonful^ of 
butter and 2 of flour into a good-sized sauce- 
pan and cook until thoroughly blended; then 
pour the white soup into the vessel and stir 
until it thickens to the consistency of cream. 
Beat in % cupful of grated cheese. Have 2 
well-beaten eggs in a bowl, and on these slowly 
pour a cupful of the hot soup, beating con- 
stantly to prevent the mixture from curdling. 
Now return the soup, with the eggs, to that 
which is on the fire. Beat for a moment, season 
well with salt and pepper, and serve. This is 
very good when properly made. 

Tomato Bisque 

Chop 2 cupfuls of fresh tomatoes; 1 pint of 

skimmed gravy or of strong stock ; 1 cupful of 

fine bread crumbs soaked half an hour in hot 

milk; 1 teaspoonful of butter cooked with 1 of 

fiour ; some chopped parsley ; cook together five 

minutes, run through a vegetable sieve; stir in 

the stock and the seasoning, and return to fire. 

Simmer twenty minutes, then add the soaked 

crumbs and parsley. Cook five minutes, stir in 

a little baking soda, and serve at once. Canned 

tomatoes can be used if fresh ones are not at 

hand. 

Mock Bisque 

Bring to a boil 1 pint of tomatoes, 1 bay leaf, 
and a sprig of parsley. Boil slowly for ten or 
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fifteen minutes. Add 1 teaspoonful of sugar 
and Vs teaspoonful of soda, then press through 
a fine sieve and season with salt and pepper. 
Have ready a pint of milk, heat it in a double 
boiler and thicken with 1 tablespoonful of but- 
ter rubbed into the same amount of flour. Add 
the heated milk to the strained tomato, and 
serve immediately with croutons. If not ready 
to serve the soup, do not add the soda or mix 
the tomatoes, but keep hot until needed and 
serve as soon as fixed. 

SOUPS WITH MEAT, AND PURfeES 

Green Pea Puree 

Boil until tender a quart of shelled peas in 
salted hot water with a young onion, a few 
sprigs of parsley, and 6 mint leaves. Eub 
through a colander and return to the fire. Add 
half a cupful of good stock, season with salt and 
pepper and a little sugar. Let it boil two min- 
utes, then thicken with a tablespoonful of butter 
rolled in flour. Cook one minute longer, and 
pour upon croutons of fried bread dice in the 
tureen. 

Red Bean Pur£e 

Soak a pint of red kidney beans in cold water 
for several hours. Drain, and put them in a 
saucepan with enough white broth or stock to 
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well cover them. Cook slowly until very soft; 
mash and rub them through a sieve. Add 2 or 
3 slices of salt pork (diced), 2 onions, a carrot, 
salt and pepper, and a bouquet of herbs. Pour 
over them a quart of good stock, or a pint of 
stock and a pint of water, and simmer together 
for an hour. Strain ; add half a glass of claret. 
Heat, and serve with croutons. 

Lima Bean Pur£e 

Cook the beans for ten minutes in boiling 
water; drain, rinse; put again into plenty of 
boiling water, cook till perfectly tender. Press 
the pulp through strainer; add milk or cream 
to make it of the usual consistency ; and to each 
quart add a tablespoonful each of butter and 
flour cooked together, and stirred into the boil- 
ing liquid. Season with pepper and salt ; serve 
with wafers. 

Carrot Pur6e 

Use only the outer, dark-colored portion of 
the carrots. Scrape, wash, and cut in dice 
enough to make a cupful. Fry them in 2 table- 
spoonfuls of butter until slightly browned. 
Pour over them enough broth to well cover, and 
simmer until soft. Let it cook until reduced to 
a thick pulp. Stir in 5 or 6 tablespoonfuls of 
bechamel sauce, and strain through a fine 
strainer. Add 6 pints of white broth and 
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strain again, and put it on the fire and stir nntil 
it bubbles; then set it aside to cool and skim 
off all fat from the top. Beat the yolks of 4 
eggs, mix them with half a cup of cream, and 
strain through a sieve into the puree ; then put 
it over the fire and stir until it thickens. It 
must not boil. Add a few noodles and a lump 
of butter the size of an egg; pour into a hot 
tureen, and serve. 

Tomato Purte with Macaroni 

1 can tomatoes ; 1 pint beef stock ; 1 cup boiled 
macaroni ; 1 stick chopped celery ; 1 sprig pars- 
ley; 1 teasponful sugar; % teaspoonful salt; 
y^ saltspoon pepper ; 1 blade mace ; 1 bay leaf ; 
1 tablespoonf ul each chopped onion, butter, and 
flour cooked together. 

Cook the tomatoes, parsley, celery, and sea- 
soning slowly together for an hour. Strain 
through a coarse sieve or colander, then add the 
cooked flour and butter, and the stock. Stir all 
together until thoroughly blended. Cut the 
macaroni in inch pieces and add ; let it simmer 
a few minutes and serve. The macaroni may 
be omitted and croutons served with the puree. 

Oatmeal Pur^e 

1^ cups cooked oatmeal; 2 small onions, 
chopped; 1 cup celery, chopped; 1 pint milk; 



a SOUPS, CHOWDERS, AND FISH 

1 tablespoon butter; 1 teaspoon salt; % salt- 
spoon white pepper; 1 teaspoon chopped pars- 
ley. 

Boil the onion and celery in a pint of water 
until nearly done; add the oatmeal mnsh and 
continue to cook until all is soft, adding more 
boiling water if it becomes too thick. Strain 
through a rather coarse strainer, pressing the 
pulp through with a spoon. Add the milk, 
bring to a boil, then add the butter and other 
seasoning, sprinkling in the chopped parsley 
just before serving. 

This makes a good nursery soup, either with 
or without the addition of a teaspoonful of ex- 
tract of beef. If liked, a blade of mace may 
be cooked in before straining. 

Tomato and Green Pea Purte 

% can tomatoes (or same amount of fresh to- 
matoes cut in pieces) ; 1 pint shelled green peas; 
1 small onion; 1 pint stock; 1 pint water; 1 
teaspoon sugar ; 1 tablespoon flour ; 1 teaspoon 
salt ; a dash each of paprika and white pepper. 

Canned peas may be used, in which case pour 
off the water in which they are canned. Slice 
the onion and put in a saucepan with the to- 
matoes and peas. Add the sugar and salt. 

Pour over it the boiling water and cook 
slowly until soft. Eub through a coarse 
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straineF ; put the pulp back in the saucepan, add 
the stock. Bub the flour smooth with a little 
cold stock; then add some of the hot liquor, 
stirring it until perfectly smooth ; add it to the 
soup, boil until the flour is cooked, add pepper, 
and serve with croutons or crisp saltines. 

No. 2-Without Stock 

Cook the tomatoes, peas, and onion as in the 
preceding ; omit the stock and add one pint milk 
in its place, and 1 tablespoon butter rubbed to 
a paste with the flour. V^ pint rich cream, 
whipped light and added when taken from the 
fire, is an improvement. 

Tomato Pur£e 

% teaspoonful of extract of beef; 1 onion; 
1 bay leaf ; 1 sprig of parsley ; 4 cupf uls of to- 
matoes ; 2 cupf uls of hot water ; 2 teaspoonf uls 
of sugar ; 2 teaspoonf uls butter ; ^4 teaspoonful 
cloves; 14 teaspoon of allspice; 3 tablespoon- 
f uls of flour ; 2 or 3 drops of onion extract ; salt 
and pepper to taste. 

Brown the onion (sliced) in the butter, add 
the flour, and brown. Add the tomatoes, pars- 
ley, spices, bay leaf, and sugar ; simmer fifteen 
minutes. Add the extract dissolved in hot 
water, strain the soup through a puree sieve, 
and return to the kettle. Heat and serve. 
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Quenelle Soup 

Into a cupful of boiling water put a piece of 
butter the size of a walnut, add a pinch of salt, 
and stir in sufficient flour to make a rather 
thick, smooth paste. Turn it out and set away 
to cool. 

Cut into small pieces a % pound of nice lean 
veal, and pound them thoroughly in a mortar, 
adding, a little at a time, 2 ounces of the cold 
paste and 3 ounces of butter; beat these well 
together and add the beaten yolks of 2 eggs and 
the white of 1, and season well with salt and 
pepper and grated nutmeg. Rub the whole 
through a fine sieve; add a little thick cream, 
and with 2 teaspoons form it into quenelles, or 
small balls. Place these in the bottom of a 
saucepan, pour over them carefully enough 
boiling stock to cover them, and cook gently a 
few minutes. Pour into a hot tureen the re- 
quired amount of hot soup or broth, add the 
quenelles and the stock in which they were 
boiled, and serve. 

Parisian-Spanish Soup 

Chop 4 good-sized onions, and fry them in a 
tablespoonful of butter and a teaspoonful of 
sugar until a light golden brown. Put them in 
a saucepan with 2 quarts of hot stock, add a 
little minced parsley, a bay leaf, 2 small sweet 



SOUPS 65 

red peppers, or 3 or 4 whole peppercorns. Boil 
all together fifteen minutes; add more salt if 
necessary. 

Put thin, crisp slices of toast in the tureen, 
sprinkle them with pepper, pour the soup over, 
and serve at once. 

Parisian Soup 

» 

Cut 4 or 5 leeks into strips and fry in a little 
butter. Add to them a quart of good mutton 
etock; add salt and pepper to taste. Add 6 
boiled potatoes cut into slices, and boil all to- 
gether until the leeks are thoroughly cooked. 
Serve in a tureen with croutons strewn over the 

top. 

Velvet Soup Maigrre 

This is a very simple and economical soup, as 
there is no meat in it. Cook some tapioca in 
water with a little salt and pepper. Put a lump 
of butter in a tureen and the yolks of 2 or 3 
eggs. Pour the boiling tapioca over the eggs 
and butter, stir up well, and serve. 

Scotch Hotchpotch 

Strain and remove all the fat from 2 quarts 
of good mutton or lamb broth, add 2 grated 
carrots and 3 sliced ones, enough young tur- 
nips, onion, parsley, and lettuce to make a quart 
of shred vegetables. Then take a pint of young 
green peas and a pint of cauliflower sprigs, 
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and add to the stock with the exception of half 
of the peas. Stew all slowly for half an hour. 
Trim 2 pounds of lamb or mutton cutlets, and 
add with the remainder of the peas to the 
stock. Season with pepper, salt, and chopped 
parsley; simmer gently immediately. 

A Simple Onion Soup 

Mince half a dozen medium-sized onions very 
finely. Put in a stewpan over a slow fire with 
3 ounces of melted butter, dredge a little flour 
over them, and shake about until they are soft 
and lightly browned. 

Add a quart of boiling water, and season with 
salt and pepper and a grated nutmeg. Have 2 
well-beaten eggs in the tureen; after the soup 
has boiled up well, stir in among the eggs, and 
serve at once. It should take about half an 
hour for this soup to cook. 

Sago Soup (Hawaiian Recipe) 

Wash 1/4 cup pearl sago through several cold 
waters; cook slowly in 1 quart water till the 
sago is transparent; add a pinch of salt, a 
2-inch piece stick cinnamon, % cup seeded and 
chopped raisins ; and just before serving y^ pint 
of fruit juice and 2 tablespoonf uls sugar. 

Cock-a-Leekie 

Boil a young fowl until tender in 2 quarts 
of white stock. Take out the fowl and set to 
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one side. Wash and cat off the roots and part 
of the healds of 2 nice bunches of leeks, then 
cut into 1-inch lengths. Put them into the 
broth, add i^ pound of boiled rice, add a little 
salt and pepper. Boil for half an hour. After 
cutting the fowl into neat joints, put it in the 
soup, let it boil up well, then serve at once. The 
soup can be served without adding the fowl. 

Lettuce Soup 

Wash thoroughly and drain the water from a 
dozen lettuce hearts. Cut them down the cen- 
tres, leaving the stems whole. Dash them with 
salt and pepper. Put them in a saucepan with 
a pint of chicken consomme and the same of 
veal broth ; add an onion, a carrot, a few sprigs 
of parsley, a clove, a blade of mace, a bay leaf, 
and a little thyme. Put a sheet of buttered 
paper over the top of the saucepan and put the 
lid on tightly ; boil gently two hours. Take out 
the lettuce, drain on a towel, cut them in two, 
and put them in the soup tureen, where they 
will keep hot. Strain the stock in which they 
were boiled, add 3 pints more of boiling broth 
and pour it over the lettuce, and serve with 
nicely browned pieces of toast on the top. 

Soup of Herbs with Parmesan 

Wash in several waters a handful each of 
chervil, chives, and sorrel, and a head of tender 
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celery; add a very little tarragon and a few 
sprigs of parsley. Drain all these free from 
water and cut them in small pieces. Put them 
in a saucepan and pour over 3 pints of clear 
stock or broth, and boil until all are ten- 
der. 

Slice some French rolls and cut them in small 
rounds the size of a half-dollar, dip them in 
hot butter, and roll in finely grated Parmesan, 
having them well covered. Put them in a shal- 
low baking tin or on a sheet of paper on an in- 
verted pan, and brown lightly in the oven. 
Pour the soup in the tureen and put the toast 

on the top. 

Flemish Soup 

Cut into small pieces carrots, onions, and 
turnips in equal quantities sufficient to make 2 
cupf uls ; add 2 leeks cut in small pieces, a small 
head of lettuce, breaking the leaves in two or 
more pieces, a little chervil, and a head of 
endive. Put these in a saucepan with a lump 
of butter the size of a walnut, pour over them a 
pint of beef or mutton broth, and boil until the 
vegetables are all tender, stirring frequently. 
Add 2 quarts of boiling broth, a teaspoonful 
of sugar, salt and pepper as required, and sim- 
mer one hour; just before serving beat the 
yolks of 3 eggs light with a half-pint of rich 
cream, and stir briskly into the soup. 



SOUPS 69 

Family Soup 

Put any meat bones from dressed meats, to- 
gether with trimmings of poultry and scraps of 
meat, into a stewpan. Add to the meat 2 
onions which have been stuck with 5 cloves; 2 
carrots, 1 turnip, a little celery seed, tied in a 
piece of muslin, bunch savory herbs, 1 sprig 
parsley, a little mace, and pepper and salt to 
taste. Pour 3 or 4 quarts of cold water over 
this, and let simmer gently for several hours. 
Strain through a fine sieve. This makes a good 
foundation for any soup. 

French Soup 

Put 4 pounds of meat into a stock pot with 3 
quarts of water; set over slow fire and let it 
boil gently, carefully taking off scum that will 
rise to the top. Pour in teacupful of cold water 
to help scum to rise. When no more scum 
rises, add 3 small sliced carrots, 3 medium-sized 
onions, 2 cut-up turnips, 1 head of celery, 1 
bunch thyme, 1 bay leaf, a little parsley tied 
together, and 2 teaspoonfuls salt. Let all boil 
gently for two hours. If necessary, add more 
water. 

Dried-Bean Soup 

Soak 1 quart of kidney, field, rice, or mock- 
turtle beans overnight. In the morning put 
them in a closely covered soup-pot with 2 
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pounds of salt pork, which has been cut up into 
small pieces, and 1 gallon of cold water. Boil 
three hours, add 1 teaspoonful of sugar. 
Strain, and serve with slices of lemon. Some 
small force-meat balls and slices of hard-boiled 
eggs can be dropped in the tureen at the last 
moment. 

Hard-Pea Soup 

Soak 2 pounds of split peas overnight in 
water, to which a little soda has been added. 
All the peas that float should be thrown away. 
Strain out the peas and place them in 2 quarts 
of stock. Add a head of celery, a cut-down 
carrot, a large onion or 2 small ones, and 
season with a pinch of curry powder or a little 
cayenne pepper. Boil with a lid on the pot 
until all is soft. Skim off the scum occasion- 
ally, and then strain carefully into a heated 
tureen, beating the pulp through the strainer 
with a spoon. Serve as hot as possible, placing 
a cupful of crumbled bread crumbs into the 
tureen before the soup is dished. 

Cocoanut Soup 

2 pounds veal and a knuckle bone; 1 cocoa- 
nut ; 2 quarts water ; 1 cup cream ; 1 egg ; 1 table- 
spoon arrowroot or nice flour; 1 tablespoon 
butter ; salt and pepper ; a blade of mace. 

Binse the veal in cold water^ wipe dry, and 
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cut in small pieces. Have the bone well 
cracked. Put it into the kettle with £he cold 
water and cook slowly until the meat is very 
tender and the water has evaporated nearly 
one-half. Add the grated cocoanut and simmer 
for another half-hour. Strain, and add the 
milk of the cocoanut and the cream. Let it 
come to a boil, and add the arrowroot or flour ; 
rub to a cream with the butter. Salt and pep- 
per to taste; let it boU until it thickens. Ee- 
move from the fir^ and add in the lightly beaten 
egg, stirring briskly. 

Serve at once with small triangles of crisp 
toasted bread. This soup should not be allowed 
to stand long after the egg is added. 

Mock-Turtle Soup 

1 calf's head; 3 pounds lean veal; 3 pounds 
beef -shank; 5 quarts water; 1 slice good ham; 

1 carrot; 1 turnip; 1 celery root; 2 onions; 1 
bunch parsley; a bunch of savory herbs, or 2 
teaspoons mixed dry herbs; 1 blade mace; 1 
small stick cinnamon ; 6 cloves ; 6 peppercorns ; 

2 teaspoons salt; 1 lemon; a wineglass sherry 
wine. 

Select a large, fine head with well-filled 
cheeks and good tongue. Wash, clean, and 
scrape the head, and let it soak for half an hour 
in cold water. Take out the brain and tongue 
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and set aside in cold water, to be used in other 
dishes. 

Cut the head in small pieces and put it in 
the water with the skin side up to prevent its 
sticking to the kettle. Heat slowly and skim 
thoroughly. Let it simmer for two hours, 
when the meat should slip easily from the bone. 
Lift out of the kettle and remove the meat care- 
fully from the face and any other nice parts. 

Betum the bones to the kettle ; add the veal, 
beef, and brain, cut in small pieces ; put in the 
sliced onion and the other vegetables, herbs, 
and spices, and simmer for three hours. The 
liquor should then be reduced to about 3 quarts. 

While the soup is boiling, cut the meat 
taken from the face into dice to be returned 
to the soup. Strain the soup, cool, and re- 
move the fat. Put the liquor into a clean 
saucepan and add 1 scant cup of the diced meat 
to each quart of soup; bring to a boil; stir 
in a brown thickening made by rubbing to- 
gether 2 tablespoons brown flour and the same 
of butter. Boil until the flour is suflSciently 
cooked, stirring frequently. 

With the remaining bits of meat make force- 
meat balls, using a portion of the brains. Add 
the sherry wine, a spoonful of Worcestershire 
sauce, or tomato. 

Put the force-meat balls into the tureen ; have 
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the soup very hot, and pour over. Serve with 
very thin slices of lemon. 

Turkey Soup 

Take the carcass and all that is left of a roast 
turkey. Cut all the good bits of meat from the 
bones and put it aside by itself; take out the 
stuffing and set it aside. Crack the bones and 
put them with any scraps of meat in a kettle 
with cold water enough to well cover them. 
Add 1 chopped onion, 1 teaspoonful salt, and a 
little pepper. After it has simmered two 
hours, or until the bones are clean, strain 
through a colander, cool, and remove the fat. 

Put on the fire and put in the sliced meat, 
both light and dark, in the proportion of 1 cup- 
ful to a quart of stock. Add a few spoonfuls 
of the stuffing. Let all simmer together for 
half an hour and serve. If there is no stuffing 
left, add more seasoning, and thicken with 
browned flour and butter. 

Chicken or any other fowl or game can be 
used in the same way. 

White Bean Soup 

Soak 3 cupfuls of dried white beans for eight 
hours. Drain, and then cover them with 2 
quarts of boiling water. Boil the beans until 
they are tender and broken to pieces. Bub 
them through a sieve and return to the fire with 
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the water they were boiled in. Add a quart of 
stock, in which a piece of corned beef or a ham 
has been boiled. If too salt, add other sonp 
stock. Boil for an hour, season to taste; stir 
in a tablespoonful of butter which has been 
rolled in 1 tablespoonful of flour and put into 
the tureen. Put a handful of croutons on the 
surface of the soup. 

Spinach Soup 

Pick over, wash, and stem half a peck of 
spinach, put in the inner vessel of a double 
boiler, with boiling water in the outer, and cook 
tender. Rub the spinach through the vegetable 
press back into the saucepan. Add a pint of 
good stock; season with salt, pepper, a tea- 
spoonful of sugar, and a pinch of mace. Quickly 
bring it to a boil, stir in a tablespoonful of but- 
ter rolled in a teaspoonf ul of flour, and cook for 
one minute. 

Both celery and cauliflower are good used in 
the same way. 

Farmer's Chowder 

Parboil and slice 6 good potatoes. Chop 
and fry half a pound of salt pork, and when it 
begins to crisp add a minced onion and cook to 
a light brown. Pack the potatoes, pork, and 
onion in a soup-kettle, sprinkling each layer 
with minced parsley and pepper. Add the hot 
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pork fat ; cover with a pint of boiling water, and 
cook gently for half an honr. Turn into a col- 
ander and drain the liqnor back into the pot. 

Have a pint of hot milk ready, into which a 
tablespoonfnl of butter rolled in flour has been 
stirred. Place this in the kettle containing the 
liquor, cook one minute, add the potatoes to the 
kettle, and serve. 

Succotash Soup 

String and cut the string beans into inch 
lengths, then shred each inch into thin strips. 
Grate the kernels from six ears of com, and 
boil the corn-cobs twenty minutes in a quart of 
cleared beef stock. Take the cobs from the stock 
and add the grated com and shredded beans. 
Boil for twenty-five minutes. Make a pint of 
tomato sauce, thickened and seasoned as usual, 
and pour the stock containing the com and 
beans upon this. Season to taste, and serve 
very hot, without straining. This soup can be 
made in winter from canned com and string 
beans. 

Tomato and Bean Soup 

Pour 3 pints of cold water over beef-bones 
and place on the fire. Add half a sliced carrot, 
2 stalks of refuse celery, and a grated onion. 
Simmer slowly for four hours in a covered pot, 
until the liquid is reduced to one-half. 
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Turn all into a bowl and let it stand until it 
becomes cold. Skim the fat off, take out the 
bones, and rub the vegetables through a col- 
ander back into the liquor. 

Season to taste with salt and pepper. When 
it begins to boil, add a cupful of stewed tomato 
and one of baked beans. After cooking half 
an hour rub all hard through the colander 
into another saucepan. Thicken with a tea- 
spoonful of butter rubbed with 1 of flour. 
A little chopped parsley is an improvement. 
Boil hard for a moment and turn upon small 
squares of fried or toasted bread laid in the 
bottom of the tureen. This is a fine way to use 
up left-overs of stewed tomatoes and baked 
beans. 

Red Tomato Soup 

Skim the grease from a quart of beef stock 
and turn into it a can of tomatoes, or a quart 
of fresh tomatoes which have been peeled and 
sliced. Simmer for an hour. Then rub the 
soup through a sieve and return to the fire with 
a large teaspoonful of sugar, a tablespoonf ul of 
butter rolled in flour, a teaspoonful of onion 
juice, a teaspoonful of kitchen bouquet, and 
pepper and salt to taste. Add half a cupful of 
boiled rice. Simmer five minutes, and serve 
with squares of toasted bread. 
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Carrot Soup 

Wash and slice in thin slices one dozen half- 
grown carrots. Place in a saucepan with 2 
tablespoonfnls of butter and a little sugar and 
salt. Cook slowly until the carrots begin to 
color. Add a pint of rich broth and boil gently 
to a glaze ; then press the carrots through your 
vegetable press; return to the saucepan, and 
when hot, serve. 

Sorrel Soup 

Chop the sorrel very fine, and boil until ten- 
der in a quart of mutton stock. Bub through 
a colander and return to the fire. Thicken a 
pint of hot milk with a tablespoonful of flour 
rubbed into one of butter. Cook about a min- 
ute, then slowly stir in the sorrel soup. Season 
to taste and serve. 

Okra Soup 

Stir 2 slices of corned ham (minced), a 
chopped onion, and two dozen okra . into a 
quart of chicken stock. Add a pint of strained 
tomatoes and boil all until the okra is tender. 
Season with salt and pepper to taste, and serve. 

Savory Rice Soup 

Wash half a cupful of rice. Place in boiling 
water, and boil for twelve minutes. Drain the 
water off, pour 1 quart of stock over it, and 
cook until the rice becomes tender; then rub 
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through a strainer and retam to the fire. Beat 
the yolks of 2 eggs; add half a cup of cream 
to them, then add this to the soup, and stir for 
a moment. Do not allow it to boil. If neces- 
sary, add more seasoning, and serve. 

Crowned Potato Soup 

Peel and quarter 12 potatoes^ Fry the po- 
tatoes together with a sliced onion in a soup- 
pot in which 3 tablespoonfuls of beef dripping 
have been placed. When the potatoes have 
browned add 2 quarts of water, and simmer 
until the potatoes have become soft. Bub 
through a colander, return to the pot, and 
thicken with 2 tablespoonfuls of browned flour 
rubbed to a paste with a great spoonful of but- 
ter. Stir until smooth. Season with salt and 
pepper and add a tablespoonful of chopped 
parsley. This soup is very good. 

Savory Potato Soup 

Put over the fire a good marrowbone in 3 
pints of cold water. Add a small sliced carrot, 
a stalk or two of celery, and a grated onion. 
Boil slowly down to one-half the original quan- 
tity. 

Set aside until cold ; remove the fat and take 
out the bones, rub the vegetables through a col- 
ander back into the soup. Bring quickly to a 
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boil and pour upon your mashed potato grad- 
ually. Turn into a double boiler, and when it 
becomes hot add a great spoonful of chopped 
parsley. 

Have a cupful of hot water, in which a pinch 
of soda has been dropped, in another saucepan. 
Stir into this a teaspoonful of butter, which 
has been rubbed in 1 of com starch. 

Cook three minutes, add to the potato soup; 
Stir briskly for half a minute and put into the 
tureen. 

Split-Pea Soup-No. 1 

This soup may be made of dried, split, green, 
or yellow peas. Let a large cupful of the peas 
soak overnight. In the morning drain, cover 
with 2 quarts of water, and bring to a boil. 
Simmer gently until the peas become soft, then 
rub them through a colander and return to the 
fire. Thicken with a tablespoonful of flour 
rubbed into 1 of butter, and season with salt, 
pepper, celery, and onion juice. 

Stir the soup until it becomes very smooth, 
turn into a heated tureen, throw in a handful 
of dice of fried bread, and serve. 

Bean and Tomato Soup 

Soak a quart of beans eight hours. Drain, 
and soak in warm water for another hour. 
Drain, and put into the soup-pot with a gallon 
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of cold water; bring to a boil slowly. Add a 
half pound of chopped fat salt pork with 2 
sliced onions and a bay leaf. Simmer gently 
for four hours. Then press and run the soup 
through a sieve. Return to the pot with a 
quart of canned tomatoes, and sweeten with 2 
teaspoonfuls of granulated sugar. Boil half 
an hour, strain the soup through a colander, 
and place over the fire. Thicken it with a 
tablespoonful of flour rubbed into the same 
quantity of butter. Boil up once, and serve. 

Mock-Turtle Bean Soup 

Make like white-bean soup, adding, at the 
last, a tablespoonful of butter which has been 
rubbed in a tablespoonful of browned flour. 
When the soup has boiled about a minute, add 
a glass of sherry. Peel and slice a lemon as 
thin as possible, place in the tureen with 3 
tablespoonfuls of hard-boiled eggs which have 
been cut into dice. This is a very good imita- 
tion of mock-turtle soup. 

Okra Soup 

Put 2 pounds soup meat in 2 quarts cold 
water; when it comes to a boil, skim, and put 
in ^4 peck okra, 4 good-sized tomatoes, 1 onion, 
2 pieces celery, 2 tablespoonfuls chopped pars- 
ley, and 3 tablespoonfuls rice; the vegetables 
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should be chopped fine; cook all together for 
four hours ; an hour before serving add % pint 
lima beans ; and fifteen minutes before serving, 
3 ears of com cut from cob; last of all, the 
chopped parsley. A good soup may be made 
without the celery, com, and beans. 

Parsnip Soup 

Melt 4 ounces butter in wide saucepan, and 
slice in 2 pounds tender parsnips; cook slowly 
till tender, then cover them well with any well- 
seasoned stock or broth, and boil for twenty 
minutes; press through sieve with wooden 
spoon, add enough stock to make 2 quarts in 
all, season with salt and white or cayenne pep- 
per, let it boil up once. Skim — ^serve— eat ! 

Split-Pea Soup-No. 2 

Pick over and wash 1 cup dried split peas; 
soak several hours in cold water. Put them on 
in 3 pints fresh cold water, and simmer until 
dissolved, adding water as it boils away, to pre- 
serve the original quantity. Keep it scraped 
free from the sides of the kettle ; when soft, rub 
through a strainer and add water, milk, or 
stock to make the desired consistency — ^more a 
puree than a soup. When it boils again, add 
a large tablespoonful each of butter and flour, 
that have been cooked together, with a tea- 
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spoonful salt, and a saltspoonf td white pepper ; 
simmer ten minutes, and serve wich fried bread 
dice. 

If not strained and thickened, it will separate 
as it cools. It is not necessary to boil salt pork 
with this soup, but it may be varied by using 
tomatoes, an onion, or remnants of any meat, 
removing these before straining. The split 
peas have had the hulls removed and cook much 
quicker than whole peas. 

Baked-Bean Soup 

To a pint of baked beans add 1 quart water 
and a slice of onion; boil to a pulp, mash, and 
season. An equal part of sweet com may be 
added ; if dried com is used, soak it overnight, 
chop, and add to beans after straining to re- 
move the indigestible hulls. Do not use the 
water in which it was soaked. 

Bean Soup 

Soak a pint of beans in 3 or 4 quarts of water 
overnight ; pour off in the morning, and put the 
beans on to boil in 2 quarts cold water. 

Fry a sliced onion in a tablespoonful of but- 
ter ; add to the beans, with a piece of celery root. 
Boil gently till the beans are soft, adding cold 
water as it boils away; this checks too rapid 
boiling and softens the beans. Then rub them 
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through a strainer, and add salt, cayenne pep- 
per, and a saltspoonf ul of mustard ; let it come 
to a boil, and thicken with a tablespoonful of 
flonr and 2 tablespoonfuls of butter, which have 
been cooked together; this prevents the beans 
from settling. Slice a lemon and 2 hard-boiled 
eggs into the tureen, and pour over the hot 
soup. 

'Serve with croutons. If tomatoes are de- 
sired, add half a can before straining; and a 
quarter pound of salt pork, or bones and odds 
and ends of meat, may be an improvement. 

The beans may be boiled to pulp, sifted, and 
thinned with brown soup stock, and when sea- 
soned with ground herbs, spices, force-meat 
balls, and wine, is not unlike mock-turtle soup. 

American Soup 

Cut into small pieces a pound of mutton (a 
piece from the neck will do) ; put it in a sauce- 
pan with half a pound of split peas that have 
been soaked in cold water. Add 5 pints of 
water, bring to a boil, and add 1 chopped onion, 
half a turnip, half a carrot, and a stalk of 
celery (all chopped) and a teaspoonful of 
sugar. Simmer two or three hours. Cut into 
small pieces 3 or 4 good-sized tomatoes, add 
them to the soup, and boil thirty minutes 
longer. Strain through a fine sieve, season 
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with salt, pepper, a very little nutmeg or mace ; 
boil up, and serve with croutons or triangles of 
crisp toast. 

SOUPS WITHOUT MEAT 

Lentil Soup 

After soaking a pint of lentils in cold water 
for three or four hours, put them in a saucepan 
with 1 carrot, 1 onion, 2 ounces of salt pork 
cut in small pieces, a bunch of savory herbs 
with parsley. Season with a half tablespoon 
of salt and 6 peppercorns. Add the bones of 
any cold fowl or small game. Pour over 2 
quarts of cold water and boil an hour, and rub 
through a sieve and return to the saucepan to 
get thoroughly heated. Cut some nice thin 
slices from the breast of the fowl or game used, 
put these in the soup tureen with a tablespoon- 
ful of butter, and pour the soup over them. 

Serve with croutons or sippets of fried bread. 

Cranberry Soup 

Boil 2 quarts of cranberries in a quart of 
water until the skins crack, then rub through a 
fine sieve, dilute with boiling water, and thicken 
with a little fine tapioca. It may be seasoned 
with a very little salt and sugar to taste, and 
flavored with orange or lemon peel, or stick 
cinnamon and whole cloves boiled with the ber- 
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ries. Served hot with little light suet dump- 
lings. 

FrUole Soup 

Frijoles are small red beans, highly esteemed 
by the Mexicans, and mnch used in California 
and the Southwest. The red beans to be found 
in the Eastern markets may be used in their 
place. 

Soak the beans overnight in cold water, then 
salt slightly, and cook all day in the same water 
until the beans are very soft and the liquor 
thick and rich. Bub them through a colander, 
and to each pint of pulp allow a half cup of 
stewed and strained tomato, an onion, and a 
chili pepper minced and browned in olive oil. 
Add enough water to reduce the soup to the 
right consistency, and when piping hot, serve 
with croutons. 

Meagre Soup 

This soup should be of the thickness of ordi- 
nary pea soup. Remove the withered leaves 
from 2 large lettuces, take 5 or 6 handfuls of 
sorrel, a few sprigs of parsley, and a small 
bunch of chervil. Shred all of these very fine. 
Slice and chop some onions, carrots, and leeks ; 
fry until they are lightly browned in butter, 
then put in a saucepan with boiling water. 
Add a bay leaf, a sprig of thyme, and a large 
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lump of buttery and season with salt and pep- 
per. Stir occasionally to prevent any of the 
ingredients from sticking to the bottom. When 
thoroughly cooked press the vegetables through 
a sieve. Add more water to pulp, if necessary, 
and let the soup boil again before serving. 

Lentil Soup 

Pick over and wash a cupful of lentils. After 
soaking them for three hours, put on the stove 
to cook in 1 quart of boiling water. Cook 
slowly until soft and until the water is reduced 
one-half. Bub through a strainer and add a 
pint of milk. 

When it begins to boil, stir in 1 tablespoon- 
f ul of flour cooked in a tablespoonful of butter. 
Season with paprika, salt, and a small amount 
of sugar. Serve with croutons. 

Squash Soup 

One cupful of cold boiled squash run through 
a colander ; beat into this 1 teaspoonf ul each of 
salt and of sugar, a little pepper and a pinch 
of mace, 1 tablespoonful of onion juice, and 2 
of minced celery. Place this on the stove, stir- 
ring constantly until it becomes very hot. 

Have ready a quart of heated milk, with a 
pinch of soda. Stir 2 tablespoonfuls of butter 
and 1 of flour into the milk. Mix the hot 
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squash and the milk well together in the tureen 
and serve. 
Turnip soup can be made in the same way. 

Rice and Tomato Soup 

Boil to a pulp, in a quart of salted water, a 
dozen ripe tomatoes which have been peeled 
and cut up. Strain, place on the stove again, 
and add 2 tablespoonfuls of butter rubbed into 
the same quantity of flour. Add salt and sugar 
to taste, a teaspoonful of onion juice, and a 
tablespoonful of minced parsley. Cook ten 
minutes, then stir in a cupful of boiled rice. 

Effff Soup 
Heat a quart of milk in a double boiler into 
which has been stirred a minced onion and a 
pinch of soda. Bub a tablespoonful each of but- 
ter and flour to a paste, and stir into the milk. 
Season to taste with pepper and salt. Poach 
6 eggs and lay them in the bottom of the tureen, 
and when the soup is smooth and creamy, pour 
it carefully upon the eggs. 

Saffo Soup without Meat 

Wash a teacupful of sago and then boil for 
an hour in a quart of water, with a pinch of 
salt and a little cinnamon or lemon rind. At 
the end of the hour the water should be reduced 
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to one-half. Add a pint of red wine, and some 
slices of lemon, and 5 tablespoonfnls of sugar. 
Let it all come to a boil, and when ready to 
serve, sprinkle the surface with powdered cin- 
namon or nutmeg. 



CHOWDEBS 

A GHOWDEB differs from sonp in being 
thicker, — ^more of the consistency of a stew, — 
though sometimes served as a sonp course, and 
crackers are either added to the chowder while 
cooking or are put in when it is dished, instead 
of being served separately. For fish chowders, 
cod or haddock is best, though bass is also used ; 
it should be a firm-fleshed fish, of a kind from 
which the bones may be easily removed — ^not 
one with many small bones. 

Fish Chowder 

4 pounds fish; 6 medium-sized potatoes; 2 
slices fat salt pork; 1 quart milk; 2 small 
onions; 2 teaspoonfuls salt; 1 saltspoonful 
white pepper; 6 Boston or butter crackers. 

Remove the skin from the. fish; with a boning 
knife cut it clean from the bones, taking out the 
small bones near the head, if the latter has been 
left on. 

Binse the fish in cold water, wipe with a dry 
cloth, cut in two-inch squares, and put it aside 
in a cool place. 

Crack the bones, which are rich in gelatine 
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(especially those of the head) ; put them to boil 
in sufficient cold water to cover. 

Pare the potatoes and slice them one-fourth 
of an inch thick or less. The potatoes and fish 
should be about equal in quantity. Soak the 
potatoes in cold water for half an hour. Slice 
the onions and cut the pork into small dice and 
fry together in a frying-pan, taking care that 
they do not bum. Strain oflf the fat into the 
kettle ; put in a layer of the sliced potatoes, then 
a layer of the fish ; adding the salt and pepper 
to each. Strain over them the water from the 
boiled bones, and add the rest of the boiling 
water. Let it boil up briskly, and keep it boil- 
ing steadily, but not too rapidly, for twenty 
minutes or until the potatoes are tender, but 
not broken or mushy. When both fish and po- 
tatoes are tender add the milk, which has been 
heated with the butter, and stir carefully to 
allow the milk to mix with the chowder, without 
breaking the fish. Split the crackers and lay 
them on the top of the chowder, where they will 
absorb just enough of the gravy to moisten 
them slightly. Let it boil up, lift the crackers 
carefully to the tureen, and pour the chowder 
over them. 

A tablespoonful of cracker flour may be 
added to the hot milk, or a little flour rubbed 
into the butter, if the broth is liked thicker; a 
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little Worcestershire sauce or cayenne is added 
if a more highly seasoned dish be liked. The 
broth should be rich and creamy. A little finely 
minced parsley may be sprinkled over the top 
if desired. 

Clam Chowder 

Bhode Island chowder has the potatoes 
omitted, and a quart of cider and pint of port 
are added. 

Some add salt pork and potatoes to this, 
which is a matter of taste, but not orthodox. 
Milk or cream should not be added, for what 
afi&nity is there between milk and clams f It is 
a frequent combination, it is true, but one that 
is almost sure to cause indigestion. Take half 
a peck of hard or soft clams in the shell, which 
should be well scrubbed before they are opened. 
Reserve the clam juice, cut off the hard part of 
the clam, and chop fine (reserving the soft part 
whole); put the chopped part in a porcelain- 
lined kettle with enough water to cover, and 
cook until they begin to grow tender. Mean- 
while peel and slice 2 onions and 6 medium- 
sized potatoes, and steam a pound of sea-bis- 
cuit. When the chopped clams are tender, re- 
move them with a skimmer and put in the po- 
tatoes, onions, a pint of tomatoes, all the clams 
and biscuit in layers ; seasoning each with salt. 
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pepper, a little powdered sweet marjoram, 
savory, and thyme. Then cover all with cold 
water and cook gently for abont twenty min- 
utes, or until potatoes and onions are tender. 
Before serving season more if liked. 

French Fisherman's Chowder 

Put % of a cup of butter or good clarified 
dripping in a stewpan, and when melted add 3 
ounces of sifted flour and stir until smooth and 
bubbling; then cool and add a quart of stock 
or water, cut the meat carefully from a flounder 
or other fish of firm flesh, and put the bones and 
trimmings in the soup with a bay leaf, 2 cloves, 
a teaspoonful of essence of anchovy, or some 
well-seasoned table sauce; a little cayenne, a 
teaspoonful of sugar, and 3 teaspoonfuls of 
salt; unless you use salted soup stock. Let it 
boil rapidly for ten miniltes; skim, if any fat 
arises. Cut the fish into neat pieces and lay 
in a stewpan with a tablespoonful of finely 
chopped parsley and half as much white potato, 
sliced thick, as you have fish. Strain the stock 
over this and add a pint of warm milk, and a 
little cream if you have it on hand. Let it cook 
slowly until the potatoes are just tender, but 
keep their shape. Oyster liquor or clam broth 
may be used instead of the stock or water. In 
that case add the hot milk at the very last, when 
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the potatoes are done, and boil up once, and 
serve. 

Soft-Clam Chowder 

Chop a quart of soft clams, peel and slice 6 
potatoes thin, tie up in a cheesecloth bag 6 
whole allspice and 6 cloves. Put ^4 of a pound 
of minced salt pork into a pot and fry crisp, 
then remove the pork and fry a small sliced 
onion in the pot to a light brown. Add the 
potatoes and a can of tomatoes, the spice bag, 
a pinch of cayenne pepper, and a quart of cold 
water. Cook four hours. After cooking three 
and a half hours add the clams and 4 pilot bis- 
cuits that have previously been soaked in milk. 
Serve very hot. 

Scallops can be used instead of clams, and 
treated in the same way they make a delicious 
chowder. More cayenne should be used than 
in the clam chowder. 

Terrapin Soup 

1 quart chicken or white stock; 1 pint ter- 
rapin meat; 1 cup cream; 2 hard-boiled egg- 
yolks ; 2 tablespoonf uls butter ; 1 tablespoonf ul 
rice flour; ^ teaspQpnful salt; V^ saltspoonful 
paprika ; a blade of mace ; % glass madeira or 
sherry. 

Simmer the terrapin meat for half an hour 
in the stock, adding the salt, mace, and paprika. 



94 SOUPS» CHOWDERS» AND FISH 

Mash the egg-yolks smooth, and add with the 
hot cream. Bub together the rice flour and 
butter until smooth, mix with a little of the hot 
liquor, then stir it into the soup; let it boil a 
few minutes and add the wine. 

Serve with dry plain boiled rice or rice- or 
egg-balls. 

Turtle Soup 

Make the red-legged turtle soup the same as 
terrapin. For green-turtle soup take: 

3 pints clear white stock ; 1 can green turtle ; 
1 onion; 2 tablespoonfuls butter; 1 tablespoon- 
ful flour; y2 teaspoonful salt; ^ teaspoonful 
paprika ; 1 lemon ; ^ glassful sherry ; 6 cloves ; 
6 peppercorns ; 1 bay leaf ; 1 blade mace ; 1 tea- 
spoonful mixed sweet herbs. 

If very fat, use only a small portion of it; 
cut this in dice and add at the last. Simmer 
the turtle meat for an hour in the stock, with 
the sweet herbs and spices tied loosely in a 
piece of cheesecloth. Slice the onion and cook 
it in the butter, but do not let it brown much; 
add the flour to the onion and butter, and stir 
until smooth. 

Add this to the hot soup with the salt and 
paprika ; let it simmer until thoroughly blended, 
then add the sherry and the fat meat. Serve 
with a very thin slice of lemon in each plate. 
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Egg balls or hard-boiled egg-yolks cat in quar- 
ters may be served with the soup. 

Mock Terrapin 

Boil until tender 2 pounds of lean beef; let 
it cool in the liquor. Chop the meat rather 
fine ; put into a saucepan with a cupful of milk 
and 1 of wine. Eub 2 tablespoonfuls of butter 
with 1 of flour, add 2 tablespoonfuls of made 
mustard, a teaspoonful of Worcestershire 
sauce, and a little grated nutmeg. Put it over 
the fire and boil fifteen or twenty minutes ; add 
more salt if needed, and serve. 

Fish Soup 

Boil salmon, halibut, or cod in salted water 
until it flakes easily. Drain, remove skin and 
bones, and rub through strainer. To 1 pound of 
fish use 1 quart milk, boiled with an onion, for 
ten minutes; take out the onion, thicken milk 
with 1 tablespoonful butter and 2 tablespoon- 
fuls flour cooked together. Add 1 teaspoonful 
salt and 1 saltspoonful pepper, and the fish. 
Let all come to a boil together, then serve. 

Red-Snapper Soup 

Bring a quart of white stock to a boil. Mince 
finely 2 cupfuls of cold cooked fish, which has 
been freed of skin and bones, and stir into the 
stock. Add salt, pepper, a tablespoonful of 
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chopped parsley, and a great spoonful of but- 
ter. Heat a cupful of milk to boiling, then 
thicken with a white roux and half a cupful of 
fine cracker crumbs. When the fish and stock 
have cooked for five minutes, stir into the 
thickened milk, and serve. 

Eel Soup 

Clean and cut 2 pounds of eels into inch- 
lengths. Put some dripping in a saucepan and, 
when hissing hot, fry a sliced onion in it. After 
rubbing the pieces of eels dry, place in the 
saucepan and fry on both sides to a light brown. 
Turn all in a covered saucepan, pour in 3 pints 
of water, and cook slowly for an hour. Season 
with a pinch of mace and a larger pinch of 
cayenne, and 1 tablespoonf ul of minced parsley. 
Salt to taste. Stir in 2 tablespoonfuls of but- 
ter cooked to a roux with 1 of flour. Simmer 
three minutes, add the juice of a lemon, and 
serve. 

Crab Soup 

Cut in small pieces 4 good-sized tomatoes 
that have been washed and wiped (or use half 
a can of tomatoes). Mash and rub them 
through a strainer fine enough to take out all 
the seeds. Pour boiling water over the seeds 
and skim to extract all the juice, and strain this 
off also. Put this strained tomato in a sauce- 
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pan with a clove of garlic, 1 onion, a small red 
pepper, and a tablespoonfnl of batter, and stew 
half an hour. Add a cupful of crab meat with- 
out the fat ; pour over it boiling water enough 
to make 3 pints in. all. Season with minced 
parsley, sweet marjoram, a spoonful of lemon 
juice, more salt if necessary, and, lastly, the fat 
of the crab. Simmer slowly for an hour, 
thicken slightly with bread crumbs, and serve. 

Shrimp Gumbo 

Chop fine 1 red sweet chili and an onion, and 
cook slowly for half an hour in 4 tablespoonfuls 
olive oil. 

Add 1 pint okra (washed and sliced), 1 pint 
shrimps, and 1 pint water; cover and cook 
slowly half hour. Wash and flake % pound 
salt cod, cover with cold water, and bring to a 
boil ; drain, and repeat ; when it comes to boil- 
ing the second time, squeeze dry, chop and 
sprinkle over the shrimps, with 1 level tea* 
spoonful salt. 

Moisten 1 tablespoonfnl flour in a little cold 
water, stir it in carefully, boil a moment, add 
a tablespoonfnl butter, and serve. 

Potato Chowder 

5 medium-sized potatoes; 3 thin slices of 
bacon, 1 pint milk, 1 medium-sized onion; 2 
teaspoonfuls Worcestershire sauce; 1 tables 
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spoonful flour; 1 tablespoonful butter; 1 tea- 
spoonful salt; 14 saltspoonful pepper; a dash 
of cayenne. 

Pare the potatoes, slice them one-third of an 
inch ; then cut in squares one inch or so across, 
throw them in cold water. Slice the onion, cut 
the bacon in dice, and fry together to a delicate 
brown. Drain the fat into a deep saucepan, 
put in the potatoes, distributing the crisped 
bacon with the salt and pepper through them. 
Nearly cover with boiling water and cook with- 
out stirring until the potatoes are tender, which 
will take fifteen or twenty minutes. 

Bub the flour and butter together, add the 
hot milk, blend well; stir it carefully into the 
chowder, taking care to break the potatoes as 
little as possible. Let it boil until the flour is 
cooked, add the Worcestershire sauce with hot 
toasted crackers. 

Corn Chowder 

1 dozen well-filled ears sweet com; 1 pint 
sliced and peeled tomatoes ; 1 onion ; 3 medium- 
sized potatoes ; 1 slice fat salt pork ; 1 pint milk ; 
1 teaspoonful salt; 1 saltspoonful pepper; 1 
tablespoonful flour; 1 heaping tablespoonful 
butter. 

Pare and slice the potatoes and put them to 
soak in plenty of cold water. Cut the com 
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from the cob, and put the latter in water 
enough to well cover, and boil fifteen or twenty 
minutes. Cut the pork in dice, slice the onion, 
and fry them together. Drain the water from 
the boiled cobs, add to it the fat, strained from 
the pork and onion; put in the potatoes, com, 
tomatoes, and seasoning, and cook nntil the 
I)otatoes are tender. Bub the flour and butter 
to a cream with a little of the cold milk; have 
the rest of the milk hot, stir this and the flour 
and butter in carefully; let it cook until it 
thickens, and serve very hot with thin toasted 
crackers. 

Game Soup 

Use 2 grouse or partridges, or, if neither can 
be had, use a pair of rabbits; half a pound of 
lean ham; 2 medium-sized onions; 1 pound of 
lean beef; 2 stalks of celery cut into inch- 
lengths, 3 quarts of water ; fried bread ; pepper 
and salt to taste. Joint the game neatly; cut 
the ham and onions into small pieces and fry 
all to a light brown. Put into the soup-pot 
with the beef, which has been cut into strings, 
and a little pepper. Pour the water on; heat 
slowly, and stew gently for two hours. Take 
out the pieces of bird, and cover in a bowl; 
cook with soup an hour longer, strain through 
a sieve, and when cool drop in the 2 stalks of 
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celery. , Simmer for ten minutes, pour upon 
fried bread in the tureen. 



A GROUP OF FOREIGN SOUPS, ETC. 

Portuffuese Soup 

Soak 8 selected prunes in cold water over- 
night ; in the morning drain the prunes and add 
to the water in which they were soaked enough 
stock to make a quart, and 3 leeks cut in two- 
inch pieces ; simmer till tender, then put in the 
prunes and season with salt and pepper. Serve 
hot with strips of toast. For four persons. 

Court-bouillon 

Fry 3 sliced onions in 2 tablespoonf uls butter 
in bottom of stewpan, without burning; add 1 
tablespoonful flour, mix well ; add slowly 1 pint 
beef stock ; when smooth, put in 1 pound sliced 
fish, 2 peeled and sliced tomatoes, and 1 cup 
claret or % cup vinegar ; then another layer of 
fish and tomatoes. Simmer half an hour. Let 
the fish be skinned and boned. 

Bouillabaisse 

'' Bring me a bowl of bouiUabaisse."— Thackeray. 

Put a gill of sweet oil into a kettle, with 2 
medium-sized onions and 2 cloves of garlic, 
chopped fine; shake over the fire till golden 
brown. 
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Add 1^ pounds each of halibut and haddock, 
washed and sliced, and a bay leaf, 2 cloves, 2 
thin slices of lemon; a tomato, peeled, and the 
seeds pressed out; a teaspoonful salt, and a 
saltspoonful pepper. Cover, and cook slowly 
twenty minutes; add a quart of boiling water 
and bring to a boil and skim. 

Put in a dozen clams or oysters, a tablespoon- 
ful chopped parsley. Have a lobster (or a 
half-dozen crawfish) ready boiled and hot; dish 
the fish on a platter, with the oysters around 
the edge, and the lobster on top, sprinkled with 
chopped parsley. 

Add a teaspoonful of * * kitchen bouquet ' * to 
the soup in kettle, and pour over 6 large crou- 
tons in a deep dish. Serve a crouton, a piece 
of fish, one of lobster, some oysters, then a 
ladle of soup. 

This takes the place of both soup and fish in 
the order of dishes. 

Pot au Feu 

For ten persons take 4 pounds of beef, — ^let 
it be the rump or round of beef, — a marrow- 
bone, and with 3 quarts of cold water, and a 
teaspoonful of salt, heat slowly and carefully, 
removing scum as it rises. Keep adding a 
tablespoonful of cold water to assist its doing 
80, and skim most particularly until the soup 
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is clear. When it is thoroughly sMmmed, cover 
tightly to keep out the dust, and let simmer 
gently for two hours. Add an onion stuck with 
3 cloves, a bunch of parsley, a sprig of thyme, 
5 or 6 outer sticks of celery, a leek, 2 carrots, a 
bay leaf, a turnip, and a teaspoonful of whole 
pepper. The vegetables should be added grad- 
ually, that the temperature of the soup may not 
be lowered. Let the vegetables simmer gently 
and continuously for two hours longer, or until 
they are tender. Add a little more pepper and 
salt, if required, and serve the bouillon in a 
tureen, and, as a remove, the bouilli (meat) 
and vegetables. Time for cooking, five hours 
from the time it begins to boil. 

Beer Soup (German Method) 

Simmer 2 quarts of mild beer (it should not 
be bitter) with the thin rind of a lemon, a few 
cloves, and a stick of cinnamon; sweeten with 
sugar, and add it, through a sieve, to the well- 
beaten yolks of 6 eggs and half a pint of cream. 
Whilst pouring into the tureen, stir into a froth 
with a wire whisk. 

The beer should be very hot, but not boiling, 
when stirred into the eggs. Serve hot with 
toast. Time, about half an hour to sunmer. 
There will be sufficient of this for eight or ten 
persons. 
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Fruit Soups 

On a blistering hot day fruit soups served 
very cold are sometimes more acceptable than 
one that must be served very hot to be pala- 
table. For this purpose cherries, apricots, 
peaches, plums, and other meaty fruits are best. 
They may be used separately for a soup that 
takes its name from the fruit used, or may be 
combined and caUed simply fruit soup or given 
a more fanciful name from some flavoring used. 

These soups are only slightly sweetened, as 
the tartness is an agreeable preface to a hot- 
day dinner. 

1 pint crushed fruit; 1 pint water; 14 pint 
red wine or i/^ glassful currant or raspberry 
jelly; a stick of cinnamon; a blade of mace; 
juice and a little grated rind of lemon ; 2 table- 
spoonfuls sugar; 2 tablespoonfuls arrowroot. 

Stew the fruit in the water until soft, crack 
a few of the stones, and add the kernels while 
cooking. Strain through a coarse strainer, 
using a silver spoon to press the pulp through 
the strainer. Put back into the saucepan ; add 
the lemon juice, sugar, and arrowroot, which 
has been mixed with cold water, stirring con- 
stantly until it thickens. Let it cook until the 
arrowroot is clear. Add the jelly and stir until 
dissolved. Take from the fire and cool, then 
add the wine, and put on the ice until thor- 
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-onghly chilled. Serve in bomllon cups, with 
bits of cracked ice and a few whole cherries or 
firm red raspberries to each cup. 

Small triangles of buttered toast, or toasted 
wafers, may be served as an adjunct. 

Should the water boil down while the fruit 
is cooking, add more. It should be the con- 
sistency of a thick fruit syrup when strained. 

Cider Soup 

Put a pint of cider, just beginning to work, 

into a kettle; add a pint of water, and bring 

to a boil. Add a tablespoonful of flour stirred 

smooth in a little cold water, and cook a few 

moments before adding a cup of boiling milk, 

sugar to taste, and cinnamon to flavor. Serve 

with toast. 

Apple Soup 

Put 4 cups of peeled and quartered apples 
over to cook, with water to keep them from 
scorching. When mushy rub through a sieve, 
add a pint and a half of water, 3 tablespoonfuls 
of sugar, a pinch of salt, and a little cinnamon. 
Thicken very slightly with com starch. Dried 
plums, prunes, or cherries may be soaked over- 
night, then cooked in the same way. 

Chocolate Soup 

Sweet soups are essentially German, but they 
are nearly always welcome in families where 
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there are children or the aged. Chocolate soup, 
is especially nourishing. Put a quarter of a 
pound of grated chocolate into a saucepan 
with 3 pints of milk^ which should be boiling 
when the chocolate goes in. Sweeten to taste, 
and cook fifteen minutes. Before serving stir 
in the yolks of 4 eggs well beaten up in a little 
milk, and a pinch of salt. Pour this over fried 
dice of bread or rolls, and serve ; or serve with 
waferettes, butterines, or saltines. Just before 
serving, the stiffly beaten whites of the eggs 
may be cooked in spoonfuls on the top. 

German Farina Blocks 

Beat an egg till fairly light; stir in 4 table- 
spoonfuls farina slowly, that it may not lump, 
till about the consistency of molasses; add ^ 
teaspoonful salt. Heat 2 tablespoonfuls olive 
oil, pour in the farina mixture, and brown 
slowly, for at least ten minutes. Turn, like a 
pancake, and brown on other side ; lift carefully 
and drain on clean brown paper; cut into 
%-inch cubes, put into soup tureen, and pour 
over the hot seasoned stock. 

Force-meat Balls 

Take chicken, veal, beef, or any left-over 
meat, chop fine enough to make 40 tablespoon- 
fuls, which will be sufficient for six people. Mix 
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with an equal quantity of bread crumbs, season 
with salt, pepper, a teaspoonful of chopped 
parsley, and a few drops of onion juice. Mix 
in thoroughly the yolk of an eggy make into tiny 
balls, and drop into a small quantity of the 
boiling stock. 

Do not let them boil rapidly, or they will 
break apart. Cook five minutes, drain, put into 
soup tureen ; pour in the hot stock. 

Matzoth Soup Balls 

Jewish Recipe 

Soak 3 matzoth in cold water, squeeze dry, 
and add 1 pint meal. Put 1 tablespoonful 
rendered suet in a frying-pan with 6 sliced 
onions, and cook till brown; then add the 
matzoth, 6 well-beaten eggs, i/^ teaspoonful 
salt, and 1 saltspoonful each of mace, ginger, 
and pepper. Shape into balls, drop into hot 
oil, and cook slowly, so they will not break to 
pieces, for half an hour. 

Liver KIdsse (for Soup) 

Take % calf's liver and mince it small; mix 
with 4 ounces of finely shredded suet, 2 table* 
spoonfuls of chopped parsley, a little pepper 
and salt, the well-beaten yolks of 4 eggs and the 
whites of 2 eggs, and as much crumb of bread, 
soaked in milk and pressed dry, as will bind 
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it together. Form into egg-shaped balls, cook 
these in salted boiling water half an hour, and 
serve in soup. Half a teaspoonful of any herb 
powder that is liked may be added with the 
parsley. Sufficient for six or seven persons. 

Caramel— or Burnt Suffar 

For Sauces and Soups 

Put a quarter of a pound of finely sifted 
sugar into a porcelain-lined saucepan, and place 
over a moderate fire. Stir continuously with a 
wooden spoon until it is of a dark brown color ; 
then add 1 pint of cold water. Draw it to one 
side and let simmer for a quarter of an hour. 
Strain, and bottle for use. If the fire is too 
hot, the caramel will be discolored. A few 
drops added to sauces or soups will give the 
desired color. 

Croutons 

Cut bread (stale) into %-inch slices, remove 
the crust, and cut into %-inch strips and then 
into i^-inch cubes. Fry in hot clarified fat untU 
lightly browned, then drain ; or place in baking- 
pan in very hot oven, and serve. 



FISH 

To be either wholesome or palatable, fish 
must be thoroughly cooked. If boiled suffi- 
ciently the flesh is apt to break in pieces, and 
since boiling extracts the juice, unless it is one 
of the finer flavored fish, it is improved by some 
other method of cooking than boiling. The 
more common varieties can be boiled to advan- 
tage ; salmon is a perfect fish for boiling, keep- 
ing its delicious flavor unimpaired. Mackerel 
is one of the best fish for boiling, and a thick 
cut of halibut is delicious boiled and served 
with a HoUandaise or egg sauce. 

Cod, bluefish, and haddock may be either 
boiled or steamed by handling carefully to pre- 
vent their breaking, and made very tempting 
by the garnishing of lemon that is required and 
by serving with them a highly seasoned sauce. 

If there is no fish-kettle, a drainer on which 
to boil the fish may be improvised by using a 
perforated pie-plate. Fasten a strong twine 
or piece of picture wire through the holes in 
opposite sides of the plate in such a way that 
it will serve as handles to lift by without tip- 
ping from side to side. On this lay the fish, 
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and let it down in the kettle. Or an ordinary 
plate may be used, tying it in a square of 
muslin. By this means the fish can be lifted 
out of the water without breaking. 

If the fish is of a very tender variety, binding 
it with strips of cheesecloth or thin muslin will 
prevent its breaking and keep it in shape. 

Boiling should be done gently, as rapid boil- 
ing will cause the outside to fall apart before 
it is thoroughly cooked inside. 

Lemon should always enter into the cooking 
or serving of fish ; nothing else will as effectu- 
ally cut the oil, though a piquant sauce made 
with the best of vinegar will, by its high season- 
ing, be a sufficient dressing for the drier or less 
oily kinds. 

From six to ten minutes for each pound, ac- 
cording to the thickness of the fish or cut, is re- 
quired for boiliQg. It is done when the flesh 
is tender and falls easily from the bone. 

Coquilles of Fish 

Take a pint of cold boiled fish, free it of skin 
and bones, and break it into small pieces. Put 
it into a saucepan with half a pint of boiling 
water, a tablespoonful of thick cream, a table- 
spoonful of butter rolled in flour, a teaspoonful 
of anchovy sauce, and salt and pepper to taste. 
Stir all together over the fire until it becomes 
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thoroughly heated, then fill buttered shells with 
the mixture and cover with fried crumbs. Set 
in the oven xmtil they become heated. Serve 
on a napkin. 

Fish Cakes 

Boil together the heads, tails, fins, and bones 
of any fish in enough water to cover thenu 
Season with onion juice, herbs, a little mace, 
and salt and pepper. Mince the fish, and mix 
together 2 parts of fish to 1 of bread crumbs. 
Moisten with melted butter and the white of 
an egg, and fry nearly ten minutes in butter. 

Strain the gravy and put it into a stewpan 
with the fish. Cover the kettle closely, and 
stew gently for fifteen minutes. 

Fish h la Cr^me 

1 pound of fish; 1 pint of milk; yolks of 2 
eggs; 1 tablespoonful of butter; 1 tablespoon- 
f ul of flour ; 1 teaspoonf ul of salt ; 1 teaspoonf ul 
(scant) of pepper. 

Let the fish soak overnight or for several 
hours. Next day boil the fish and then pick 
apart into large flakes. Hub the butter and 
flour together, add the milk, and let it come to 
a boil. Remove from the fire, add the yolks of 
the eggs, the fish, and the seasoning. When 
thoroughly heated, turn into a buttered baking- 
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dish, Bprinkle bread crnmbs over the top, and 
place in a hot oven to brown. 

Be careful not to bake it too long, as the egg 
will separate. 

'Scalloped Fish 

Use the remnants of cold boiled or baked 
fish; if baked, use the stufSng and any of the 
sauce for moistening. Bemove all bones and 
skin, and flake the fish. 

Into a well-buttered baking-dish put a layer 
of fish, a layer of stuffing, then one of well- 
buttered bread crumbs, moistening with cream 
sauce, or sweet cream, well seasoned with salt 
and cayenne. Fill the dish with layers of fish 
and crumbs, covering with crumbs well but- 
tered. Bake until nicely browned. 

Fish with Mashed Potato 

Take any cold fish, either boiled, baked, or 
fried. Free from all skin and bones, flake into 
medium-sized pieces. Butter a baking-dish; 
line the bottom and sides with smoothly mashed 
potato, that is well seasoned and beaten light 
with one lightly beaten egg. Leave the potato 
quite thick around the edges of the pan, and 
do not smooth it on top, but leave as rough as 
possible 

Add to the flaked fish one-half as much bread 
crumbs and moisten with white sauce or any 
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fish sauce that may be left over; season with 
salt and pepper and a teaspoonfnl of Worces- 
tershire or chili sauce ; fill the space left in the 
middle of the potato, dot the top of the potato 
with bits of butter, and bake in a hot oven for 
fifteen minutes, or until the potato is nicely 
browned. Serve in the same dish. 

Bemnants of cold meat may be treated in the 
same way. The fish or meat should have 
enough sauce or gravy to make it quite moist, 
and should be quite highly seasoned. 

Fish Cutlets 

Cut cod, haddock, or any good-sized, firtn fish 
into slices the size and shape for cutlets, 
sprinkle each with salt and pepper, roll in fine 
cracker crumbs ; then dip in beaten egg to which 
a spoonful of milk has been added, then in the 
crumbs again. Fry, until well done and a nice 
brown, in butter or good beef drippings. Put 
the cutlets on a hot platter, and pour around 
them a hot tomato sauce. 

Fish Croquettes 

Take the remnants of cold boiled or baked 
fish. Remove every bone and break into fine 
bits. To 1 cup of fish allow y2 cup of rich 
white sauce. Heat the sauce, remove from 
the fire, and add 1 beaten egg. Add the fish, 
and with a fork mix and beat thoroughly. 
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Season with salt and pepper and Worcester- 
shire sauce, adding, if liked, two or three drops 
of onion juice. Add V^-cup of bread crumbs 
that have been slightly browned in butter. Mix 
thoroughly ; if too stiff, add a little more sauce 
or sweet cream. When cool form into balls, 
dip in egg and crumbs, and fry in deep, hot fat 
until they are a nice brown. 

Boil the bones, head, and tail of the fish with 
a small onion in sufficient water to make a 
sauce. Strain off the liquor and season with 
anchovy and tomato. Serve very hot with the 
sauce poured around the croquettes. 

Fish PAt6 

Free a pint of any cold cooked fish of skin 
and bone, and shred fine. Put into a saucepan 
and add 1 quart of milk, 2 well-beaten eggs, y^ 
of a cupful of flour mixed well with a little of 
the nulk. Season with a little salt, pepper, and 
nutmeg. Stir until it is as thick as cream. 
Put alternate layers of sauce, fish, and bread 
crumbs into a buttered baking-dish, and set in 
the oven until it becomes a golden brown. It 
will take only a short time to cook. 

Casserole of Fish 

Any kind of cold cooked fish may be used. 
Flake the fish, season with salt and pepper and 
a little Worcestershire sauce, and moisten with 
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cream sauce or thick cream. To each cup of 
flaked fish allow 1 hard-boiled egg and 1 cup 
of well-seasoned mashed potatoes. Butter a 
mould of the right size, line it with the potato, 
and fill the case with alternate layers of fish, 
slices of egg, and mashed potato. Steam 
twenty minutes, or bake in a moderately hot 
oven fifteen minutes. Turn out on a hot plat* 
ter, and garnish with cress or parsley. 

Fish en Matelote 

Take any good, firm fish, clean it well, and 
cut it into strips two or three inches long. 
Sprinkle with salt, and set aside. Peel and 
slice 2 onions, put them in a saucepan, and boil 
until tender ; drain. Season with salt and pep- 
per, pour in a teacupful of hot water and half 
a teacupful of sherry; add the fish, and set 
over the fire to simmer. When ready to serve, 
drop a tablespoonful of butter rolled in flour 
into the saucepan, and let it all come to a boiL 

Rissoles of Fish 

To any quantity or kind of cold cooked fish, 
weighed after the bones and skin have been re- 
moved, add a third part of grated bread 
crumbs, a finely minced boiled onion, some cold 
melted butter, and the yolks of 2 eggs ; season 
with pepper and salt. Make puff paste, roll it 
thin, and cut it into squares of two inches. 
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Place about a teaspoonful of the mince on each 
square, and fold over with paste. Wet the 
edges of the paste, before closing them, that 
they may adhere, and fry in boiling fat, first 
egging and covering the rissoles with bread 
cmmbs. Serve dry. Garnish with fried pars- 
ley. Fry till lightly browned. 

Fish A la Paris 

Cut any good, firm fish into small pieces, 
dredge with salt, pepper, and flour, and fry 
until brown in butter. Turn into a pot contain- 
ing a pint of boiling water and half a teacupful 
of vinegar. Add a finely chopped onion, 2 
tablespoonfuls of olive oil, and a teaspoonful 
each of ground mace, cloves, and allspice. 
Cover closely, and simmer for an hour. Serve 
very hot, and garnish with sweet fennel. 

Broiled Bluefish 

Split the fish down the back and soak for half 
an hour in strong salted water. Dry thor- 
oughly with a towel, rub the broiler with salt 
fat pork or butter before putting the fish in. 
Broil xmder a gas flame or over clear hot coals. 
A medium-sized fish will require about twenty 
minutes to broil. Broil the flesh-side first, and 
turn frequently. Serve on a hot platter gar- 
nished with cress and lemon, and pour over the 
fish a little melted butter. 
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Bluefish may also be pan-broiled, by laying 
it flesh-side down on a well-greased, very hot 
griddle. When well browned, turn carefully 
with a pancake turner so as not to break the 
fish. Serve with Lyonnaise or French fried 
potatoes. 

Baked Bluefish 

Clean and scrape the fish, split down the 
back, and remove the backbone, which can be 
done with a boning knife. Score the skin with- 
out cutting into the flesh, making five or six 
incisions. Bun the sharp point of the knife 
under the skin sufficiently to insert a thin slice 
of sweet salt pork. 

Make a stuffing of 1 cup bread crumbs, 2 
tablespoonfuls of melted butter or finely 
chopped salt pork, a teaspoonful of chopped 
onion, the same of chopped parsley, a saltspoon- 
ful of salt, a dash of cayenne and a half tea- 
spoonful of kitchen bouquet, and a spoonful of 
tomato catsup. Mix well and, if too dry, add a 
tablespoQuful of hot water. Fill the fish and 
sew up the opening. If a richer and more 
moist dressing is desired, add a well-beaten egg 
without any water. 

Lay 2 or 3 slices of pork under the fish to 
prevent its sticking to the pan, and baste sev- 
eral times with the fat while baking. When 
cooked and well-browned lift, without break- 
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ing, to the hot platter, and garnish with sliced 
lemon and watercress. 

Baked Fresh Codfish with Cheese Sauce 

Lay a square or oblong of fish in salt water 
for half an hour; wipe dry, and rub well with 
lemon juice and butter. 

Put a cupful of strained veal stock, or weak 
gravy, in the bottom of the baking-pan under 
the grating. Do not let it touch the fish. Lay 
the fish on the grating, salt and pepper it, cover, 
and bake, allowing ten minutes to a pound. 
Take from the oven; sift dry fine crumbs over 
it, and place small pieces of butter on these. 
Return to the oven, uncovered, and let it brown 
while you strain the gravy from the pan. 
Thicken the gravy with butter rolled in flour, 
season with the juice of a lemon, a little onion 
juice, and 4 tablespoonfuls of grated Parmesan 
cheese. Boil one minute, pour a little over the 
fish, and the rest into the gravy-boat. 

Baked Chowder 

Cut 2 pounds of cod, or any other firm fish, 
into inch-squares. Fry a small sliced onion in 
a large tablespoonful of butter, strain, and 
return butter to frying-pan. Put the small 
squares of fish into the pan and toss and turn 
them until they become well coated. Pack the 
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fish in a battered bake-dish alternately with 
slices of parboiled potatoes, half a pound of 
finely minced salt pork, small pieces of batter 
which have been rolled in floar, minced parsley, 
and 2 chopped tomatoes. Poar over this a 
large capfal of oyster liqaor which has been 
seasoned with salt and paprika. Cover with 
split Boston crackers that have soaked half an 
hoar in milk. Cover the dish and bake for an 
hoar. Then remove the cover and brown. 

Baked Creamed Codfish 

Clean the tail of a cod, boil it in salted water, 
adding a sprig of parsley. When it is cooked, 
drain and wipe it; then open down the back, 
take oat the bones, and separate the meat into 
pieces. Place them in layers in a dish, and 
between the layers a little bechamel saace 
thinned with cream, a small piece of batter, and 
a saspicion of natmeg. Sprinkle the top with 
a few bread crambs, and set in the oven to 
brown. 

Cod ik la Bechamel 

Remove the fish from the bones and break 
into small pieces. Pat a capfal of nicely sea- 
soned white stock and a capfal of fresh milk 
into a saacepan. Thicken with a little batter 
rabbed into a little floar, add the fish, and let 
it remain antil it becomes thoroaghly heated, 
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but do not allow the sauce to boil. Turn the 
fish and sauce out on a hot platter, and serve 
with a border of mashed potato. It takes about 
twenty minutes to prepare this dish. 

Biscayan Cod 

Remove the bones from 2 pounds of cod, and 
soak in cold water overnight. Put over the 
fire in fresh water, and heat slowly to boiling, 
then add fresh water and boil again; take out 
and scale. Heat a gill of oil, and fry in it 2 
chopped onions and a green pepper for a few 
minutes, and put in a bruised clove of garlic, 
a sliced tomato, and a chili pepper ; add 3 pints 
of broth, and season with 3 tablespoonfuls of 
tomato sauce and a bunch of parsley ; then add 
a pint of peeled potatoes, and cook forty min- 
utes ; then put in the cod, boil for five minutes, 
and serve. 

Salted Cod with Brown Butter 

Soak the fish in cold water overnight ; if not 
sufficiently freshened, put in boiling water a 
few minutes; long-continued soaking deprives 
the fish of its flavor as well as saltness. 

Scrape off the scales, wash carefully, put 
over the fire, and let it slowly come to a boil. 
Move the kettle to back of stove, skim, and boil 
gently for ten minutes. 

Heat a little butter, and in it brown a few 
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sprigs of parsley; pour this over the fish* and 
serve at once. 

Baked Cod*s Head 

Head and portion of the shoulders of cod; 
1 teaspoonfnl of onion jnice ; ^^ ponnd of veal 
or chicken; 1 tablespoonful of chopped parsley; 
1 teaspoonfnl of salt ; 1 saltspoonf nl of pepper. 

Trim and wash the fish. Chop the veal, add- 
ing the onion jnice, parsley, salt, and pepper. 
Fill the fish with this mixture, place in the 
baking-pan with half a cnpfnl of water. Bake 
three-quarters of an hour, basting frequently. 
When the head is nearly done, baste with melted 
butter, and sprinkle browned bread crumbs 
over it. Serve with brown sauce. 

Broiled Salt Cod 

Select a moderately thick, fleshy piece of cod 
that has been boned. Put it on the broiler and 
broil over hot coals or under a gas flame, let- 
ting it brown, but taking care that it does not 
bum. Lay it in a shallow dish and pour boil- 
ing water over and let it stand five or ten min- 
utes, if very salt or if it is liked very much fresh- 
ened. Pour off this water and put more boiling 
water on and let it stand another five minutes ; 
take it out on a hot platter, cover generously 
with butter, dust with pepper, and serve with 
potato cakes and brown bread or com muflSns 
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or buttered brown-bread toast. Smoked fish, 
Babnon, or halibut may be cooked in the same 
way. 

Creamed Salt Codflsh 

Cut a sufficient amount of fish into small 
pieces, cover it with cold water and let it come 
to a boily and simmer until tender. Drain, and 
pick it into small bits, but do not mince it too 
fine. Make a cream sauce by rubbing together 
2 tablespoonfuls of butter and 1 of flour and 
add to it 1 pint of milk. Boil until it 
thickens, and if not perfectly smooth, strain it. 
Put in the fish, add pepper, and let it heat thor- 
oughly. 

Or omit the flour, and after the fish is thor- 
oughly heated in the milk and butter, stir in a 
well-beaten egg and remove from the fire. 
Stir briskly until the sauce is thick and creamy. 
Add a dash of paprika. 

Baked potatoes, and Graham or entire wheat 
gems or muffins, are good accompaniments, or 
it may be served on crisp squares of toast. 

Beauresard Cod 

Boil a pound of cod and set it aside to get 
cold. Flake with a silver fork into small pieces. 
Heat a pint of fresh milk in a double boiler, 
thicken it with a teaspoonful of flour rubbed 
into 1 of butter. Stir in the fish, season to 
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taste, and cook five minutes. Turn out in a 
dish containing squares of buttered toast. 
Have 4 hard-boiled eggs ready, with the yolks 
powdered and the whites cut into rings. 
Sprinkle the powdered yolks over the fish and 
lay the rings around the edge of the platter. 

Boiled Fresh Codfish 

Lay a square, ^ ^ chunky ' ' piece of fish in salt 
and water for an hour. Sew it up in a well- 
fitted white mosquito netting, put in a kettle 
with enough boiling water to cover it well, add 
4 tablespoonfuls of vinegar, and cook steadily, 
allowing ten minutes to the pound. Unwrap 
the fish and pour over it egg sauce. 

Salt Codfish Balls 

Put the codfish in cold water and let it come 
to a boil; then pour off the water, cover with 
fresh boiling water, and simmer slowly until 
tender. Eemove the bones and mince the fish 
fine. Boil potatoes and mash while hot, beat- 
ing them imtil light and smooth, as if to be 
served alone. Add butter, pepper, and a little 
milk or cream. 

Use 1 cup of minced fish to 2 cups of mashed 
potatoes ; mix well and add enough well-beaten 
egg to bind, and have the mixture just moist 
enough to make into balls. Form into round 
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balls two inches in diameter, and fry in a basket 

in deep, hot fat nntil a rich brown. 

Serve with these steaming hot Boston brown 

bread, kept hot in a steamer and sliced at the 

last moment. 

Codfish Cakes 

Prepare the fish and potatoes the same as for 
codfish balls ; add a little finely minced parsley. 
Shape it into fiat cakes three-f onrths of an inch 
thick. Sante nntil a rich brown on both sides 
with slices of salt pork or bacon, removing the 
pork to a hot platter as soon as nicely crisped, 
and arranging it around the cakes. 

By cooking the fish the day before it is 
wanted, and using mashed potatoes left from 
dinner, or made ready with the fish, these cakes 
can be quickly prepared for breakfast. 

Codfish Fillets* Hollandaise 

Put the desired number of fillets of cod in a 
buttered stewpan, with 1 gill of stock; sprinkle 
lightly with minced parsley, and set either in 
the oven or on the stove to cook. When done, 
place on a dish with a border of mashed potato, 
and serve. 

Codfish* Maitre d'Hdtel 

Trim your fillets of cod and roll them in flour. 
Beat and season 2 eggs, dip the fillets in these, 
and then roll in sifted bread crumbs and fry 
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to a golden brown. Serve with maitre d 'hotel 
sauce in a boat. 

Codfish Hash 

Flake a cupful of cooked cod, and add grad- 
ually 2 cupfuls boiled potatoes; season with 
salt and pepper to taste; cook gently in hot 
butter. 

Codfish in Cream Sauce 

^ pound of codfish; 1 pint of milk; yolk of 
1 egg ; 2 tablespoonf uls of butter ; 2 tablespoon- 
f uls of flour ; 1 saltspoonf ul of salt ; 1 saltspoon- 
ful of pepper. 

Soak the cod overnight in cold water. In the 
morning pick it apart and place it in a kettle 
of boiling water ; bring to the boiling point and 
drain. Place in boiling water again, and let 
it cook slowly about ten minutes. Drain. Cook 
the flour and butter together until smooth, add 
the milk, and when it begins to boil add the 
codfish, salt, and pepper. Place over hot water 
for twenty minutes, then add the yolk of the 
egg and serve immediately. Serve in a border 
of mashed potatoes, or with plain boiled po- 
tatoes. 

Codfish h la Bonne Femme 

Soak 3 pounds of salt codfish overnight. In 
the morning wash and rinse the pieces well and 
cut into strips. Wash and peel a quart of po- 
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tatoes and put them in a saucepan with 2 quarts 
of cold water ; add half a tablespoonf ul of salt, 
4 sprigs of parsley, and 1 clove stuck in an 
onion. Boil twenty-five minutes, then add the 
pieces of codfish. Cook slowly for ten minutes. 
Take the fish out and place it on a hot platter, 
removing all pieces of skin and bone. Drain 
the potatoes, then place them around the fish. 
Put 1 heaping tablespoonful of butter and 1 of 
flour into a small saucepan and stir for three 
minutes, but do not let it brown. Slowly pour 
into the saucepan 1 pint of the strained water 
in which the fish was cooked. 

Season with half a saltspoonful of pepper 
and let it simmer for eight minutes. Bemove 
from the fire and add the well-beaten yolks of 
2 eggs, 1 teaspoonful of vinegar, and 1 table- 
spoonful of butter. Mix well together and 
pour over the fish and potatoes. Serve very 

hot. 

Codfish with Macaroni 

2 ounces of macaroni ; ^ pound of salt cod ; 
% pint of strained tomatoes ; 1 tablespoonful of 
butter ; 1 tablespoonful of flour ; 1 tablespoonful 
of onion juice; 1 teaspoonful of salt; 1 salt- 
spoonful of pepper. 

Break the macaroni into small pieces and boil 
rapidly for half an hour ; drain ; throw into cold 
water and let stand for fifteen minutes. Wash 



f26 SOUPS, CHOWDERS, AND FISH 

and cut the codfish into small blocks. The fish 
should have soaked overnight. 

Bub the flour and butter together, add the 
tomato, and let it come to a boil, stirring con- 
stantly. Now add the macaroni, fish, onion 
juice, salt, and pepper. Mix until boiling, 
stand over hot water for thirty minutes. 

Matelote of Codfish 

Wash and rinse a medium-sized cod; wip^ 
until dry and remove the bones. Fill the fish 
with a dressing made of % pint of oysters, $, 
small pint of bread crumbs, 2 teaspoonfuls of 
butter, 1^ an onion, 1 egg, i/^ tablespoonful of 
chopped parsley, and a little pepper. Lay 
some slices of salt pork on the grating of your 
baking-pan; place the fish on these, and lay 
more slices on top of the fish. Boil the fish- 
bones in a pint of water and pour into the bot- 
tom of potatoes and put them in a saucepan 
with 2 quarts of cold water. Add % table- 
spoonful of salt, 4 sprigs of parsley, and 1 clove 
stuck in an onion. Boil twenty-five minutes, 
then add the pieces of codfish. Cook slowly 
for ten minutes. Take the fish out and place 
it on a hot platter, removing all pieces of skin 
and bone. Drain the potatoes, then place them 
around the fish. Put 1 heaping tablespoonful 
of butter and 1 of flour into a small saucepan 
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and stir for three minutes, but do not let it 
brown. Slowly ponr into the saucepan 1 pint 
of the strained water in which the fish was 
cooked. Season with ^ saltspoonful of pep- 
per, and let it simmer for eight minutes. Be- 
move from the fire and place in the pan. Bake 
for an hour, basting occasionally with the 
gravy and the butter. Have a bouquet of herbs 
in one comer of your baking-pan. Pour the 
gravy around the fish and serve immediately. 

Codflsh Souffl6 

% pound of salt cod ; 2 eggs ; 1 pint of mashed 
potatoes ; 1 saltspoonful of pepper. 

Pick the fish apart and wash it well in cold 
water; then cover with boiling water and let 
stand for thirty minutes; drain, and press dry. 

Beat the mashed potato until very light, stir 
in the fish, add the pepper, then the yolks of 
the eggs, and lastly, fold in the whites of the 
eggs, which have been well beaten. Put into a 
baking-dish, and bake in a hot oven until a 
golden brown. 

This souffle is good to take the place of cod- 
fish ba,lls. 

Stewed Codfish 

% pound of salt codfish ; 1 tablespoonf ul but- 
ter; 1 quart of milk; 2 potatoes; 2 crackers; 
% teaspoonful salt; 1 saltspoonful of pepper. 
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Soak the codfish overnight in cold water. 
When ready to make the stew, cnt the fish into 
small pieces and put into the stewing-pan with 
the potatoes, which have been cut into blocks. 
Cover with boiling water, and boil for ten min- 
utes ; then drain, and add the milk. When the 
milk has become scalding hot, add the crackers, 
which should be crushed fine. Season with 
salt, pepper, and butter. 

A Salt-Cod Tidbit 

Soak 2 pounds of salt cod overnight. In the 
morning wash and scrub it well, and cover with 
hot water in which an onion has been boiled. 
Let the fish lie in this until the water is cold. 
Then take the fish up and place between two 
towels until perfectly dry. Broil on both sides, 
turning it twice. 

Lay it in a hot-water dish; break to pieces 
with a fork, and cover well with hot drawn but- 
ter, seasoned with pepper, minced parsley, and 
the juice of 1 lemon. Let it stand, covered, for 
ten minutes over the hot water before serving. 

Cod Tongues with Egn Sauce 

Soak the tongues overnight in warm water, 
changing it once. Put them in boiling water 
and boil for ten minutes. Have hot pieces of 
toast on small platter f brush the tongues with 
egg sauce, and serve them on the toast. 
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Cod TonsueSt Fried 

Have 2 dozen cod tongues washed; dip each 
separately in cold milk, then roll in flour. 

Heat a teacupful of butter in a frying-pan, 
lay in the tongues without their touching each 
other, and cook three minutes; turn, and cook 
on the other side for three minutes more. 
Serve with a gill of tomato sauce in a sauce- 
boat. 

Cod TonKues, Poulette 

Blanch 18 tongues ; put into saucepan with a 
pint of Hollandaise sauce and ^ gill of the 
stock in which they were blanched. Add a tea- 
spoonful chopped parsley, and heat a few min- 
utes without allowing it to boil. Turn into 
dish, sprinkle over a little finely chopped pars- 
ley, and serve. 

Cod Tonffues with Black Butter Sauce 

Put into a saucepan 18 blanched cod tongues 
with half a gill of the stock they were blanched 
in ; let them get hot, but do not boU. 

Drain and lay on hot dish ; pour over them a 
pint of black butter sauce. 

Broiled Mackerel 

Select a medium-sized fresh mackerel, wash, 
and wipe very dry. Take out the gills and insides. 
Split it down the back and wipe the inside thor- 
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oughly. Sprinkle with salt and i)epper and 
brash it over with a little butter. Put it on the 
broiler with the inside next to the fire, which 
must be clear and hot. When nearly done, turn 
and cook on the outside. It is done when the 
backbone can be easily removed. Take out the 
bone, lay the fish on a hot platter with the in- 
side uppermost, and pour over it a tablespoon- 
ftd of butter, 2 teaspoonfuls of lemon juice, a 
teaspoonful of minced parsley, salt, and pep- 
per, and set it in the oven for a few minutes 
until the butter and lemon juice are absorbed. 

Boiled Mackerel (German Method) 

Clean a large fresh mackerel and split it 
down the back. Put it in a dripping-pan and 
pour over it a pint of boiling water, 2 table- 
spoons of vinegar, the sauce of lemon juice, and 
a teaspoon of salt. Add a medium-sized onion 
cut in quarters. Boil for three-quarters of an 
hour. Remove the fish to a hot platter. Strain 
the liquor in the pan, add a dozen capers, let it 
boil up, and turn over the fish. 

Mackerel Broiled, and Tarraeon Butter 

Bemove the inside of the fish through the 
gills and vent without opening it. Wash, dean, 
dry, and make a deep incision down the back; 
lay the fish in a little salad-oil; keep it well 
basted for about three-quarters of an hour, but 
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cut off the nose or part of the head and tail be- 
fore it is steeped in the oil. Broil over a clear 
fire, and when done, have ready the following 
mixture, with which fill up the incision : Work 
a little butter, pepper, salt, and tarragon-leaves 
chopped and steeped in vinegar together. When 
ready, serve the mackerel with some of the but- 
ter spread over it on a hot dish. Time, from 
ten to fifteen minutes to broil. 

Mackerel, Caveach 

Divide large fresh fish, after being well 
cleansed and dried in a cloth, into 5 pieces, and 
rub each piece with spice, as follows: Pound 
an ounce of black pepper and 6 blades of mace ; 
mix them when pounded with 2 ounces of salt, 
and % ounce of grated nutmeg. Use all the 
above spices for 6 fish, rubbing well in, that 
every piece may be thoroughly seasoned with 
spice; then fry in oil. Drain, and put the fish 
neatly into a. jar, which fill with good vinegar, 
adding clarified butter or oil to exclude the air. 
Tie down closely. Mackerel so prepared will 
keep for six months. Time, ten minutes to 
fry. 

Baked Fresh Mackerel with Oyster 

Dressing 

Scrape and clean the fish; make an opening 
in the side and remove the entrails, cut off the 
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head and tail. Wash well in cold water and fill 
the opening with a dressing made of 1 dozen 
oysters, chopped, and 1 teacupful of bread 
crumbs, the chopped yolks of 2 hard-boiled 
eggs. Season with a half teaspoonful of onion 
juice, a tablespoonful of butter, a little minced 
parsley, salt, and pepper. Add the yolk of 1 
raw egg, mix well together, and fill the fish. 
Sew up the opening or skewer it together, with 
small skewers or modem toothpicks. 

Lay the fish on a well-buttered baking sheet, 
put it in the dripping-pan, and dredge with 
flour, and pour around it a cupful of boiling 
water and the sauce of stock. Baste often with 
melted butter and the drippings. Bake in a 
hot oven, and when done slide, without break- 
ing, on the hot platter and make a brown sauce 
with the liquor in the pan, adding sufficient 
boiling water, 2 tablespoonfuls of tomato 
catsup, a teaspoonful of Worcestershire sauce, 
and more salt and pepper if necessary. 

Bed snapper and other medium firm fish may 
be baked in the same way. 

Baked Shad 

Clean and scale a medium-sized shad. Cut 
off the head and taU, cut open sufficiently to 
take out the entrails. Wash in cold water and 
dry on a towel. Fill the opening with a dress- 
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ing made of 2 cups of bread crumbs, the beaten 
yolk of 1 egg, a tablespoonfxd of melted butter, 
a teaspoonful of lemon juice, a few drops of 
onion juice, or a spoonful of finely minced 
onion, a tablespoonful of finely powdered sweet 
herbs, 2 or 3 crushed cloves, a half teaspoonful 
of salt, pepper, and a dash of Worcestershire 
sauce. 

Sew up the opening, lay the fish on the but- 
tered sheet. Score the fish and put a slice of 
salt pork in each gash. Dredge lightly with 
fiour, dust with salt and pepper, put it in the 
baking-pan, pour a cupful of water in the pan, 
and bake in a hot oven, fifteen minutes for each 
pound of fish. When done, lift the tin from 
the pan and slide the fish carefully on to a hot 
platter. Garnish with a border of potato balls 
and slices of lemon, and serve with a Holland- 
aise or sauce piquante. 

Creamed Shad 

Free a pint of cold cooked shad from bones 
and fiake it very fine. Make a white sauce by 
cooking together a tablespoonful of butter with 
1 of flour, and when nicely blended, add a pint 
of rich milk. Now add a few drops of onion 
juice, and pour slowly upon the well-beaten 
yolks of 2 eggs. 

Season with salt, pepper, and a teaspoonful 
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of minoed parsley. Stir the shad into the 
sauce, then turn into a well-buttered pudding- 
dish, sprinkle thickly with fine bread crumbs, 
and bake about twenty minutes. 

Broiled Shad 

Clean the fish, split down the back, wash in 
cold water, and wipe it dry. Brush lightly with 
melted butter, dust with salt and pepper, and 
broil over a clear fire or under the gas flame. 
When the inside is done and nicely browned, 
turn and broil slightly on the skin side. 

Serve with a maitre d'hotel sauce, or, if pre- 
ferred, a bechamel or HoUandaise. 

Fried Shad-Roe 

Wash the roe and cook ten or fifteen minutes 
in boiling salted water with a tablespoonful of 
vinegar. Pour off the water and then plunge 
into cold water. Drain then on a towel and 
roll in beaten egg and fine cracker crumbs, well 
seasoned, and fry in very hot fat. Serve with 
tomato sauce poured around it. 

Planiced Fish-Shad 

This most tempting of camping-out deli- 
cacies may be indulged in at the home table, 
and although the outdoor appetite and some of 
the delicate flavor imparted by cooking before 
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an open fire may be lacking, this manner of 
cooking some fish, especially shad, is held by the 
fish-lover to be second to none. 

The white-oak planks, with trays for serving 
the fish without removing from the plank, can 
be obtained at first-class house-furnishing 
shops. They should be seasoned before the 
first using, by rubbing over with sweet butter 
and heating in a hot oven until slightly browned, 
taking care that they do not scorch. The flavor 
of the scorched wood will ruin the fish. 

The planks should not be washed after using, 
but should be cleaned by scraping with a dull 
knife and wiping off with cold water. 

While shad is the fish par excellence for 
planking, any other fish that is usually split 
down the whole length may be cooked in this 
way. 

Clean and scale the fish and split it open from 
head to tail. Place it on the board with the 
skin side down and fasten it securely with pegs 
or thumb tacks. Stand it on end or side before 
a clear fire or cook under a gas flame. When 
nearly done, baste with melted butter and shake 
salt and melted butter over it. If it is to be 
served on a platter, remove the fastenings, slide 
it off carefully to the hot platter, and garnish 
with pickled walnuts and some melted butter 
flavored with walnut catsup. 
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Creamed Shad-Roe with Mushrooms 

Parboil a large shad-roe for two or three 
minutes, and plnnge it in cold water. Drain 
and break it in small pieces and sante in butter 
until brown. Add while in the pan 1 cup of 
cream, salt, and pepper, and % cup of mush- 
rooms cut in small pieces and stewed for fifteen 
minutes. Bub a teaspoonful of flour with a 
little of the cold cream tmtil smooth; stir this 
in and let it boil up, stirring carefully, without 
breaking the roe more than necessary. Serve 
very hot. 

Scalloped Shad-Roe 

Boil the roe as before. Break apart with 
a fork. Butter a baking-dish and put a 
layer of roe in the bottom. Sprinkle with 
minced parsley, a little lemon juice, and the yolk 
of a hard-boiled egg mashed fine or rubbed 
through a strainer. Then add a thin layer of 
bread crumbs. Moisten with white sauce. Put 
in another layer of roe, seasoning, and egg, 
cover with the crumbs well buttered, and bake 
until nicely browned. 

If there is a little cold fish, it may be added 

to the roe. 

Roe Croquettes 

Boil the roe as for frying ; when cool, remove 
the skin and mash it with a fork. To 2 shad- 
roes allow a half cupful of cream and a half cup- 
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ful of thick stock. Bub together 1 tablespoonf ul 
of batter and 2 of flour, and add to the boiling 
cream and stock. Cook until it thickens, take 
it from the fire, and add the yolks of 2 well- 
beaten eggs, beating all together. 

Season with half a teaspoonful of salt, a dash 
of cayenne, 2 tablespoonfuls of lemon juice, and 
a little minced parsley. Add the shad-roe, mix 
well together, and when cool form into cro- 
quettes. Dip in beaten eggj then in fine cracker 
crumbs, and fry in hot fat. Serve with Hol- 
landaise sauce. 

Halibut Baked with Mifk 

Scrape the dark skin of the halibut, dipping 
it in boiling water. Lay the fish in the baking- 
pan, first rubbing it well with salt and white 
pepper. Pour around it % to % of a cup of 
milk. Bake until the flesh loosens and sepa- 
rates from the bone, basting often with the 
milk. A 4-pound cut of halibut will require 
nearly an hour to cook thoroughly. The milk 
should nearly all cook away or absorb in the 
fish, and will serve to make it more moist. 
When done remove to the hot platter without 
breaking, take off the skin, lift out the bone, 
garnish with slices of lemon and hard-boiled 
egg, and serve with cream sauce, plain drawn 
butter, or egg sauce. 
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This may be varied by filling the cavity left 
by the bone with buttered crumbs moistened 
slightly with a little cream sauce, dotting with 
bits of butter, and putting in the oven until 
well browned. Serve with tomato sauce. 

Baked Halibut with Lobster Sauce 

Take a thick cut of halibut, let it lie in salted 
water for half an hour, then drain and dry it, 
and put it in the baking-pan with 2 slices of 
carrot, a slice of onion, and y2 a bay leaf. Pour 
over it a cupful of boiling water in which have 
been melted 2 tablespoonfuls of butter. Bake 
for an hour, basting frequently. A piece of 
buttered writing paper laid in the bottom of the 
pan will prevent the fish from sticking and 
breaking in transferring it to the hot platter. 
By running a knife or spatula under the paper 
it can be raised and slid off from the pan, and 
the paper can then be withdrawn and the skin 
removed, leaving the fish in shape. 

Boiled Halibut 

Have a cut of halibut from 2 to 3 inches in 
thickness. Bub with salt, and pour over it 2 
spoonfuls of lemon juice and let it stand where 
it will be kept cold for an hour. Put it in the 
fish-kettle and cover well with cold water, bring 
quickly to a boil, then keep it boiling gently 
untU done. Lift carefully to the hot platter 
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without breaking, garnish with slices of lemon, 
hard-boiled egg, and serve with plain drawn 
butter or cream sauce or chop the egg and add 
to the cream sauce* 

Broiled Halibut 

Take halibut steak an inch and a half thick. 
Wipe dry, sprinkle with salt, and brush it over 
with soft butter. BroU over a clear fire until 
both sides are nicely browned. Place it on a 
hot platter, garnish with slices of lemon and 
parsley, and serve with sauce piquante. 

French fried potatoes and baked tomatoes 
are a good accompaniment. 

Devilled Halibut 

Pick either cold cooked halibut or cod into 
small pieces with a silver fork. Make a force- 
meat of bread crumbs, the yolks of 2 eggs, a 
tablespoonful of melted butter, seasoned with 
salt, paprika, a teaspoonful of onion juice, and 
1 of minced parsley. Mix this with the fish, 
add enough oyster liquor to make quite moist, 
and fill scallop-shells with the mixture. 

Cover with fine crumbs, pepper and salt them, 
place a small piece of butter on each, and bake 
until light brown. 

Halibut & la Crtole 

Marinate a halibut steak for an hour in oil, 
lemon juice, and onion, with a sprig of parsley. 
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Drain, and put the fish on the rack of the roast- 
ing-pan. Turn over it a sauce made of 1 cupful 
of strained tomatoes, a tablespoonful of butter, 
half a tablespoonful of flour, a few drops of 
onion juice, salt, and a little paprika. Cover 
closely, and bake until the fish is tender. Then 
sift over the fish a tablespoonful of grated Par- 
mesan or American cheese ; cook with the cover 
off for five minutes longer. Lift the fish out 
carefully to a hot platter, and pour the sauce 
around it. 

Halibut Steak Baked with Tomatoes 

Wash and clean the fish, then lay in salad oil 
and lemon juice for an hour; place upon the 
grating of your covered roaster, and pour the 
following sauce over it: Make a rich sauce of 
either fresh or canned tomatoes, season with 
sugar, pepper, salt, and onion juice, and a 
sweet green pepper, seeded and minced. Cook 
for fifteen minutes, strain, rub through a col- 
ander, and then let it cool before pouring over 
the fish. 

Halibut Steak A la Flamande 

« 

1 large halibut steak; 1 chopped onion; yolk 
of 1 egg ; 1 tablespoonful of lemon juice ; 1 salt- 
spoonful of pepper; 1 teaspoonful of salt; 1 
tablespoonful of butter. 

Wash and wipe the steak. Sprinkle tho 
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chopped onion over the bottom of a greased 
baking-pan and lay the fish on this. Turn the 
beaten yolk of the egg over the steak ; dust with 
salt and pepper, pour over the lemon juice, and 
the butter cut into small pieces. Place in a hot 
oven and bake thirty minutes. Turn out on a 
hot platter and garnish with parsley and slices 
of lemon. Serve with a brown sauce made in 
the pan the fish was cooked in. 

Cheese and Halibut Scallop 

Have 2 cupfuls of cold cooked halibut, flaked 
coarsely with a fork. Make a good white sauce 
by cooking together, a tablespoonful of drawn 
butter with 1 of flour, and when nicely blended 
add a pint of rich milk. Season, and pour 
slowly upon the well-beaten yolks of 2 eggs. 

Fill a bake-dish with alternate layers of the 
fish, sauce, and very mild grated cheese, using 
altogether about 4 tablespoonfuls of the cheese. 
Cover the top with crumbs, bake for thirty min- 
utes in a hot oven, and serve hot. About ten 
minutes before serving remove the cover, and 
brown. 

Boiled Salmon 

Clean the salmon and scrape the skin, wipe 
dry, and put it in the kettle with sufficient boil- 
ing water to cover it. Keep the kettle where 
it will boil gently. When done, drain well, re- 
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move carefully to a hot platter, and serve gar- 
nished with slices of lemon and hard-boiled 
eggs. Piquant or Hollandaise sauce is one of 
the best accompanunents to salmon. 

A border of Parisienne potatoes piled around 
the platter, or heaped in mounds alternated 
with the slices of lemon, makes a pretty dish. 
The potato balls should be fried in a frying 
basket in deep, hot fat until they are a nice 
brown. 

Striped bass is excellent boiled in the same 
way as salmon and served with HoUandaise 
sauce. Bemove the head and tail of any fish 
that is to be cooked whole. They are most un- 
appetizing and unsightly. 

Baked Salmon-Trout with Cream Gravy 

Wash, wipe dry; anoint well, inside and out, 
with melted butter and lemon juice. Lay the 
fish upon the grating of the baking-pan, pour a 
little boiling water in, but not enough to touch 
the fish. Bake, allowing twelve minutes to the 
pound, and baste twice with butter and twice 
with water from the pan below. 

Place the fish in a hot covered dish, and set 
where it will keep hot while you strain the gravy 
left in the pan. Add to the gravy a cupful of 
scalded milk with a pinch of soda. Thicken 
with a white roux of butter cooked with flour. 
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and season with salt, paprika, and a little 
minced parsley. Pour this over the fish ; let it 
stand a* few moments, and serve. 

Boiled Salmon-Trout 

Buy a small fish and, after cleaning it, place 
it in a kettle with enough boiling water to cover, 
and add 2 tablespoonfuls of vinegar to the 
water. The fish should be sewed up in a piece 
of cheesecloth and placed carefully into the 
kettle. Boil, allowing twelve minutes to each 
pound of fish. When done, remove the fish 
carefully, and turn out of the cloth upon a hot 
platter. 

Sprinkle with salt and pepper, and pour a 
well-seasoned white sauce over it. Garnish the 
platter with sprigs of parsley and thin slices of 
lemon. 

A Curry of Salmon 

Bemove all bits of skin and bone from a can 
of salmon. Fry a minced onion in 2 table- 
spoonfuls of olive oil. When the onion becomes 
brown, stir in a tablespoonful of flour mixed 
with a teaspoonf ul of curry powder, and when 
these are well blended together add a large cup- 
ful of boiling water. 

Season with salt and paprika, and turn the 
salmon into the saucepan. Cook two minutes, 
then serve. 
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Broiled Smoked Salmon 

Take a piece of raw smoked salmon, wash it 
in 2 waters, rubbing off all the salt. Lay in a 
frying-pan with enough warm water to cover 
it; let it simmer fifteen minutes. Bemove it, 
wipe dry, and lay on a buttered gridiron to 
broil. When it is browned on both sides, turn 
out on a hot platter, butter it well, and pepper 
it. Garnish with parsley. 

Salmon Mayonnaise 

Have a gallon of salted water and a gill of 
vinegar boiling in a kettle. Lay 2 salmon 
steaks carefully in the water. Boil slowly, and 
when done, but not at all broken, take carefully 
from the water and drain. Set aside until cool 
and then place on ice until wanted. Lay the 
steaks on a cold platter, and cover them 
smoothly with a thick mayonnaise. Garnish 
with watercress. 

Pickled Salmon 

Take a fine fresh salmon, and having cleaned 
it, cut it into large pieces, and boil it in salted 
water, as if for eating. Drain it, wipe it with a 
dry towel, and set it in a cold place until the 
next day. Then make the pickle in proportion 
to the quantity of fish. To 1 quart of the water 
in which the salmon was boiled, allow 2 quarts 
of good cider vinegar, 1 ounce of whole black 
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pepper, 1 grated nutmeg, and a dozen blades 
of mace. Boil all of these together in a covered 
kettle. B^move the kettle from the jBre, and 
when the vinegar has become cold, pour it over 
the salmon and put a tablespoonful of sweet oil 
on the top to make it keep longer. Cover 
closely, put in a cool, dry place. This is a nice 
way to pickle salmon, and it will keep good for 
many months. 

Salmon on Toast 
Toast thin slices of stale bread quite brown 
and crisp. Butter while hot. Heat 2 cupfuls, 
or 1 can, of cold salmon picked into small flakes ; 
add a cupful of lobster sauce, a half cupful of 
sweet cream, salt, white pepper, and a dash of 
paprika. When very hot remove from the fire, 
stir in 1 egg (beaten very light), and pour over 
the toast. Sift a little very finely minced pars- 
ley over the top, or garnish with watercress. 
Drawn butter or oyster sauce may be substi- 
tuted for the lobster sauce. 

Salmon Pie 

Butter a baking-dish, line the sides with a 
rich biscuit crust. If fresh salmon is used, 
rinse thoroughly and wipe dry, cut in conveni- 
ent pieces, and lay it in the dish. Season with 
salt and pepper, lemon juice, 1 or 2 blades of 
mace, broken fine, and, if liked, a few drops of 
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onion juice. Ponr over the salmon 1 cnpfnl of 
boiled lobster which has been picked apart and 
thoroughly mixed with 2 tablespoonfuls of 
melted butter and a teaspoonful of Worcester- 
shire sauce. 

Cover with the crust, cut a few slits to allow 
the steam to escape. Bake for an hour in a 
moderate oven. 

Canned salmon may be used instead of the 
fresh, baking in a quicker oven just long enough 
to bake the crust. 

Scallop of Salmon 

Open a can of salmon two or three hours be- 
fore using, and remove all bits of skin and bone. 
Flake the fish into small pieces. Make a white 
sauce, and when done stir in the salmon. Pour 
all into a well-buttered pudding-dish, cover with 
bread crumbs and small pieces of butter, and 
bake. 

Baked Smelts with Oyster Force-meat 

Clean, wash, and wipe dry, then fill with a 
force-meat made of 1 part fine crumbs, 3 parts 
finely minced oysters, a tablespoonf ul of melted 
butter to each cupful of the force-meat, sea- 
soned with salt, paprika, and a little minced 
parsley. 

Sew the fish up with long stitches ; lay on the 
grating of your covered roaster, having a little 
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boiling water under the grating. Bake twenty 
minutes, basting once with butter when nearly 
done. Serve with lemon sauce. The threads 
should be cut carefully and drawn out before 
serving. 

Fried Smelts 

Cut off the tails and split open, and take out 
the backbone and insides. Wash and wipe dry. 
Sprinkle inside and out with salt and pepper, 
and fry in hot fat. Serve with sauce tar- 
tare. Or crumb them and saute in drippings 
and serve with HoUandaise of sauce piquante. 

Another way is to open the smelts at the gills 
and press out the insides by drawing them 
throtigh the thumb and fingers from the tail 
end. Wash out the opening, press dry, cut off 
the tail, dust with salt and pepper, roll in flour 
or white commeal, or half of each, and fry in 
deep, hot drippings until crisp and browned. 

Stuffed Smelts 

Clean the smelts, wash and wipe dry, and fill 
them with a stuffing made of bread crumbs and 
melted butter mixed with an equal amount of 
tomato, and season with salt and pepper, or 
with half the amount of tomato catsup. 

Or add of chopped oysters the same amount 
as there is of bread crumbs; season with salt 
and pepper and a very little lemon juice. Sew 
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up the opening, lay them in a buttered baking- 
pan, and bake ten or fifteen minutes. Serve 
with mattre d 'hotel or parsley butter. 

Flounders au Gratin 

Cut up parsley, shallot, and small button- 
mushrooms very finely. Fry them in butter, 
with a seasoning of salt and pepper. Cover the 
bottom of a tin flat baking-dish, previously but- 
tered, with the herbs, and lay on them a floun- 
der, neatly trimmed, or fillets of any flat fish. 
Strew bread crumbs thickly over, and bits of 
butter on the top of all. Moisten with white 
wine. Cook carefully. Crisp the top with a 
salamander. Serve very hot and with a squeeze 
of lemon over the dish. Time, twenty minutes. 

Fried Flounders (English) 

Lay the fish in salt and water for an hour or 
more to get rid of the muddy flavor, or rub them 
well on the sides with salt, which will make the 
fish firm. Dry them, dip into egg, and cover 
with bread crumbs. Fry in oil or boiling fat, 
and serve on a hot napkin. Garnish with 
crisped parsley. Time, five to ten minutes to 
fry. 

Fillets of Flounders 

Bone the flounders by splitting down the back 
and removing the backbone, running the boning 
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knife under the small bones and taking the flesh 
off clear and whole; or the dealer will do this. 
Cut the flounders into four fillets, after discard- 
ing head and tail. Wash in cold salted water 
and wipe dry. Crumb them by dipping in egg 
and fine bread crumbs seasoned with salt and 
pepper and a little minced parsley. Fry (saute) 
in hot drippings until a rich brown, and serve 
with maitre d 'hotel or tomato sauce, or any 
well-seasoned fish sauce. 

Or make a sauce as follows : Take 1 cup of 
rich cream sauce or drawn butter, add a table- 
spoonful of chopped pickles, a teaspoonful of 
finely minced parsley, a teaspoonful of mus- 
tard, a tablespoonful of crushed capers, the yolk 
of a hard-boiled egg (mashed smooth), and a 
tablespoonful of lemon juice. Beat thoroughly 
together, and serve either hot or cold. 

Flnnan-Haddie & la Delmonico 

Pick a pound of finnan-haddie into small 
pieces. Make a sauce by cooking together 2 
tablespoonfuls of butter with 2 of flour, until 
they bubble ; then add a pint of rich milk. Add 
the yolks of 2 eggs, well-beaten, and 3 hard- 
boiled eggs, cut up fine; 1 tablespoonful of 
grated Edam cheese, and pepper to taste. Mix 
the fish with the sauce and heat it all thoroughly 
together, and serve at once. 
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Broiled Finnan-Haddie 

Cut the finnan-haddie into small squares, 
skin and parboil them. Wipe the squares of 
fish until they are dry, place on a buttered grid- 
iron, and broil until they are highly browned. 
Lay the fish on a hot platter and put a small 
piece of butter on each square. Garnish with 
slices of lemon. 

Fried Eels 

Skin the eels, plunge them in boiling salted 
water, and keep at boiling point for five min- 
utes. Cut them in pieces about three inches 
long, and roll in flour or fine cracker crumbs; 
fry in hot drippings until brown, turning them 
so they will brown on all sides. Serve with any 
fish sauce that is liked, preferably one that has 
lemon juice or vinegar in its composition. 

Baked Eels 

Skin and parboil as for frying. Cut in con- 
venient lengths, put them in a baking-pan, 
dredge with flour, salt, and pepper, and add 
half a cup of water. Bake twenty minutes, take 
them out on a hot platter, and make a gravy 
by stirring into the pan a tablespoonful of flour, 
rubbing it smooth in the liquor in the pan. 
When smooth, but not browned, add a table- 
spoonful of butter, a teaspoonf ul of Worcester- 
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shire, a little boiling watcfr; stir until smooth 
and bubbling, and pour around the eels. 

Braised Eels (Royal Style) 

Skin and wash an eel, and cut in 2-incIi 
pieces; sprinkle with salt and allow them to 
stand an hour or two. Put into cold water for 
ten minutes J then dry, and put in a buttered 
saucepan, season with salt and pepper and a 
suspicion of nutmeg ; over the whole put a little 
scraped parsley root, a few whole white pep- 
pers, and a few slices of lemon and shallots. 
Put the saucepan over a moderate fire, with hot 
ashes on the lid, and braise till the fish is done. 
Take out the pieces of eel and keep hot while 
you add to the saucepan a cupful of stock ; boil 
a few minutes, then thicken with a white roux ; 
take from the fire, add the slightly beaten yolks 
of 3 eggs. Let it come to a boil, and strain this 
into a saucepan with twice the quantity of Ger- 
man sauce; let it boil once; pour over the eel, 
and serve. 

Turbot & la Crime 

Boil 3 pounds of turbot or cod in salted water. 
Bemove from the fire, take the fish out and free 
it from all pieces of skin and bone, and flake it 
finely. Boil 1 bunch of parsley and 1 large 
onion in a little water to extract the flavor. 
Drain out the onion and parsley and thicken 
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fhe water wifh 3 tablespoonftils of flour, fhen 
add 1 quart of very rich milk and ^ cnpfal of 
butter. Put alternate layers of fish and sauce 
in a buttered baking-dish, sprinkle the top 
thickly with bread crumbs, and bake until 
brown. 

Turbot Fillets 

Select a medium-sized turbot with firm, yel- 
lowish-white flesh. Wash well in salted water, 
and soak in strongly salted water for thirty 
minutes. Wash off again in clear, cold water, 
and wipe dry. Take off the skin, and cut the 
fish in two the whole length. Take out the 
bone, and remove the entrails ; wash out the in- 
side, and cut each part into 2 or 3 fillets. 

Bub with melted butter,, dust with salt and 
pepper, and saute or broil over hot coals or 
under a gas flame uiitil a rich brown. Serve 
with maitre d 'hotel or parsley butter, or 
cucumber sauce. Garnish with cress. 

Stuffed Sea Bass 

After cleaning and wiping the fish, lay it in 
a marinade of salad oil and vinegar. Fill the 
fish with minced salt pork and fresh mush- 
rooms, if you can get them ; if not, use chopped 
champignons. 

Bake the fish as directed in the last recipe, 
placing thin slices of pork underneath and on 
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top of the fish. After it has baked about forty 
minutes, cover with thin slices of tomatoes and 
half of a minced sweet green pepper. Put 
some bits of butter upon the tomatoes and bake 
for twenty minutes more. 

Take the fish from the pan and set to one 
side. Strain the gravy, rubbing the pepper 
and tomatoes through a colander, stir in a table- 
spoonful of butter, rolled in flour, add a tea- 
spoonful of sugar, and 2 of onion juice; turn 
in a little hot water if it is too thick. Boil one 
minute, then pour part over the fish and the 
rest into the gravy-boat. 

Both bluefish and muskalonge are good 
treated in the same way. 

Boiled Black Bass with Cream Gravy 

After washing the bass well sew it up in a 
closely fitted piece of cheesecloth. Place in a 
pot with enough water to cover it, add a little 
salt, a gill of vinegar, an onion, 8 whole peppers, 
and a blade of mace. 

Bring slowly to a boil, and then boil steadily, 
allowing twelve minutes to each pound of fish. 
When done remove the cloth, turn the fish on 
to a hot platter. Garnish with slices of lemon, 
and serve with the following cream gravy : 

A tablespoonful each of butter and flour 
cooked until they blend, then a cupful of the 
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strained boiled bass water stirred in, until it 
all becomes smooth and thick. Season to taste 
with celery salt and pepper, and stir in a gUl 
of cream* As soon as it becomes very hot, 
remove from the fire. 

Baked Bass with Shrimp Sauce 

Clean and wipe the fish well and wash in* 
side and out with salad-oil and vinegar. Set 
on ice for an hour. Cut half a pound of rind- 
less salt pork into very thin Blices ; lay half on 
the bottom of the bake-pan, put the fish on them, 
and then spread the rest of the pork on top of 
the fish. Pour a little hot water in the pan, 
cover, and bake for an hour. Baste two or three 
times with butter and water. Turn out on a 
hot dish, and set where it will keep hot while 
you make the gravy. 

Shrimp Sauce for Baked Bass 

Make a roux of a tablespoonful of butter and 
1 of browned flour ; stir this into the gravy left 
in the pan. Add 4 tablespoonfuls of boiling 
water, the juice of half a lemon, cayenne to 
taste, and half a can of finely chopped shrimps. 

Boil for a moment, pour some upon the fish, 
turn the rest into the gravy-boat. 

Steamed Red Snapper 

Clean, wash, and dry a 4-pound fish. Slice 
some tomatoes and place on the bottom of your 
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steamer with a minced onion. Place the fish on 
top of these, and steam slowly for an hour or 
more. 

After the fish has steamed about thirty min- 
utes, turn it carefully over. 

Serve with oyster sauce or with sauce tar- 
tare. 

Boiled Red Snapper 

After cleaning and washing a red snapper, 
wipe it dry and sew up in a coarse mosquito 
netting. Put it into a vessel with enough boil- 
ing water to cover it well, drop a pinch of salt 
in the water, and flavor with lemon juice. After 
the water comes to a boil turn the heat almost 
off, and let it simmer for half an hour. Take 
from the water carefully, drain, and unwrap; 
then turn out on a hot dish, and garnish with 
parsley, or serve with tomato sauce. 

Baked Red Snapper 

Draw, clean, and then wipe a 5-pound red 
snapper. Wash it inside and out with salad- 
oil and lemon. 

Make a stuffing of 1 well-beaten egg, 1 cupful 
of drained and chopped oysters, and half a 
cupful of powdered crackers. Add a table* 
spoonful of butter, a teaspoonful of onion 
juice, a teaspoonful of salt, 1 tablespoonful 
of minced parsley, y^ teaspoonful of paprika; 
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moisten with cream and the oyster liquor 
until it is quite moist. After the fish is filled 
with the dressing sew the edges together. Put 
a layer of minced fat pork, together with a 
few slices of tomato and onion, on the grating 
of the roaster. Place the fish on this, and 
dredge the top with flour and salt, and place 
more minced pork on the top. Add a cupful of 
hot water and bake for about an hour in a hot 
oven, basting often. Serve with HoUandaise 
sauce. 

Broiled Bloaters 
Scrape and clean the bloaters well, then wipe 
dry with a towel. Split from head to tail and 
lay them flat upon a buttered gridiron. Broil 
for about six minutes, turning so as to cook on 
both sides. When they are done, place them 
on a hot platter with a little butter over them^ 
and serve at once. 

Sardine Fritters (German) 

Cut slices of bread into equal-sized shapes 
more than ^ inch thick, and enough of them to 
form a ring around the edge of a small dish. 
Beat 2 or 3 eggs and mix them with rather more 
than their measure of milk. Soak the bread 
slices in this, and fry them in butter a delicate 
pale brown. Lay the slices around the edge of 
your dish, letting one slice rest on the edge of 
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flie other. Lay poached eggs in the middle of 
the dish, and put on them the following sauce, 
which must be thick enough to spread: Mince 
the yolks of 4 hard-boiled eggs quite small. 
Chop fine some parsley, a little sprig of tarra- 
gon, and some pimpernel or bumet. Melt a piece 
of butter in a stewpan, put in the minced herbs, 
and stir them a few minutes to soften ; then add 
salt, pepper, and the minced eggs, with a des- 
sertspoonful of gravy, the same of lemon juice 
or vinegar, a spoonful of capers, a little oil and 
mustard, and, if required, a few crumbs to 
thicken. Stir all together. Put a small tuft on 
each poached eggy and spread the rest on the 
wreath of sippets. Take about a dozen of sar- 
dines, bone them, and mince them small with a 
piece of butter and a little cayenne. Divide 
and spread this on the sippets; place them to 
warm for a minute in the oven, and serve. 

Sheep's Head & la Creole 

Into a stewpan put a chopped onion, and 
after removing the seed, a finely chopped green 
pepper. Brown for five minutes in a gill of 
oil ; adding then a tomato, cut up, 4 mushrooms 
sliced, a stalk of parsley, 1 of celery, a bay leaf, 
and a sprig of thyme, some cloves, and a little 
garlic. Season with salt and pepper, and 
moisten with sauce Espagnole. Cut a 6-pound 
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fish into, say, 6 slices ; lay into the stewpan 'flat, 
and cook one hour over a very slow fire. When 
ready sprinkle chopped parsley over the whole. 
If desired, the fish may be left whole instead. 

Marinaded Herrings 

A German Recipe 

Put some white salted herrings into cold 
milk to soak for a couple of hours. Split them 
open, take out the bones, cut each half -herring 
into 3 pieces, and divide the roes lengthwise. 
Put all in layers into a deep jar, and between 
each layer place a sprinkling of finely minced 
shallot, pounded cloves, and white pepper, with 
here and there a piece of bay leaf and a slice 
of fresh lemon with half the rind taken off. 
Place the roe with the herring, and the season- 
ing over the top layer, and cover the whole well 
with vinegar. Pour 3 or 4 tablespoonfuls of 
salad-oil over the vinegar, and leave it until 
required. The pieces of herring should be 
drained when wanted, and served either with 
cheese or as a relish for salads, breakfast, 
luncheon, etc. They may be used in a couple 
of days, but will keep good for some time. 

Crayfish in Jelly 

Crayfish are something like lobsters, but 
smaller, and the flesh more delicate; indeed, 
they are more useful and delicious than any 
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other shellfish, and if every housekeeper were 
to enquire for them two or three times at the 
fishdealer's they would soon become plentiful. 
There are several kinds; those are considered 
the best which are reddish under the claws. To 
serve them in jelly, take a pint of fish for 
rather less than a pint of savory or aspic 
jelly. Put a little jelly at the bottom of a 
mould ; when it is cold, lay the crayfish upon it, 
and repeat this until the materials are finished, 
but care must be taken to let the jelly stiffen 
each time, or all will sink to the bottom, and also 
to put the fish in with the back downwards, or 
they will be wrong side up when turned out. 
Garnish with parsley. This is a pretty dish. 
Time, thirty-six hours or more. SuflScient for 
a quart mould. 

Filleted Sole i& ritalienne) 

Fillet a large fresh sole in the usual way, and 
divide each fillet into halves by cutting it across. 
Season the pieces with pepper and salt, and rub 
them over with cut lemon. Bub 2 ounces of 
butter into 8 ounces of biscuit flour. Add a 
pinch of salt, and make a stiff paste by mixing 
with the flour the yolk of an egg which has been 
beaten up with the eighth of a pint of cold 
water. Roll this paste out very thin, and cut 
it into pieces of a size and shape that will en- 
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tirely cover the filleted fish. Wrap each piece 

of fish in the paste, press the edges closely, and 

fry the fillets in hot fat over a slow fire till they 

are brightly browned. Drain them from the 

fat, and serve on a dish in a circle, with one 

fillet overlapping the other. Pour cold tartare 

sauce into the centre, and serve. Time to fry the 

fillets, about half an hour. Sufficient for four 

or five persons. 

Anchovies 

Anchovies are highly esteemed little seafish, 
obtained principally from the Mediterranean; 
some small schools are found along the coast of 
Great Britain. The fish are attracted to the 
boats at night by means of lights, and are 
caught in nets. After the heads have been 
cut off and the bodies cleaned, they are put in 
brine and packed in barrels ; for the market they 
are afterward put into bottles. The pickle of 
the best fish is a clear pink and without sedi- 
ment; the cheaper sorts are cloudy, and red 
only on being stirred, with a thick red sediment. 
The scales are removed from Dutch anchovies ; 
French anchovies are of larger size; both 
varieties are pale in color. 

Anchovies should be carefully cleaned, 
trimmed, and boned, then soak for two hours 
in cold water ; dry with a cloth, and with a silver 
or plated knife divide the backs. 
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To serve, lay the halves on a dish, garnish 
with the white of a hard-boiled egg, chopped 
fine, and pour over salad-oil. 

Boiled Haddock with Ege Sauce 

Shred 2 ounces of beef suet very finely, and 
mix with it 4 ounces of finely grated bread 
crumbs, a teaspoonful of chopped parsley, 
a teaspoonful of thyme, and a shallot, finely 
minced; add a little pepper and salt, and a 
grate or two of nutmeg, and work all together 
with a raw egg. Fill the haddock with this 
stuffing, sew it up with strong thread, truss it 
in the shape of the letter S, and boil it in salt 
and water. When done, take it up, drain, and 
serve garnished with parsley. Boil 2 eggs for 
seven minutes. When cold, powder the yolks, 
and mix them with half a pint of good melted 
butter. Add the whites, cut up into small dice, 
boil up once, and serve in a tureen. Time to 
boil a good-sized haddock, half an hour. A 
haddock weighing two pounds is sufficient for 
three or four persons. 

Dressed Whitebait 

Take the whitebait out of the water with the 
fingers, drain them, and throw them into a cloth 
upon which flour has been strewn. Shake them 
in the cloth to make the flour adhere to them, 
then toss them in a large wide sieve to free 
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them from the snperfluouB flonr. If the fish 
stick together, separate them, but they will not 
'do this if they are fresh. Have ready plenty 
of boiling beef -fat (this is much better than 
lard, which is usually recommended), put the 
whitebait, a few at a time, into a wire basket, 
plunge in the boiling fat, and leave them for 
a minute or two. At the end of that time shake 
them to keep them from sticking together, and 
when they are slightly crisp without being 
browned they are done enough. Drain them 
from the fat while they are still in the basket, 
sprinkle a little salt upon them, pile them on a 
napkin, garnish with parsley, and serve very 
hot. Send quarters of lemon and brown bread 
and butter to table with them. Time to fry the 
whitebait, a few minutes. 

Pike Baked in Sour Cream (German) 

Clean a pike weighing 3 or 4 pounds, or, if 
preferred, take part of a larger fish and cut 
into slices free from skin and bone. Mince 2 
small onions very finely, and break up 2 bay 
leaves into little pieces. Butter a pie-dish 
thickly, and lay in it the slices of fish, with the 
onion and the bay leaves distributed amongst 
them. Season with salt and cayenne, and pour 
half a pint of sour cream over the fish. Bake 
in a moderate oven, and when three-fourths 
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done strew finely grated bread crumbs thickly 
over it and return it to the oven to color. Lift 
the slices carefully into a hot dish, and make 
a gravy by mixing a little stock or water, and a 
tablespoonful of lemon juice, with the cream^ 
etc., in the dish. Mix thoroughly. Pour the 
gravy round the fish, and serve very hot. Time 
to bake, about half an hour. Sufficient for four 
or five persons. 

Whiting: aux Fines Herbes (Enellsh) 

Clean and skin the fish well and fasten it with 
its tail in its mouth. Place it on a dish, season 
with pepper and salt, and sprinkle over it a tea- 
spoonful of mixed sweet herbs in powder. Lay 
little pieces of butter here and there thickly 
upon it, cover with another dish, and bake in 
a moderately heated oven until done enough. 
Turn it once or twice that it may be equally 
cooked, and serve with the sauce poured over 
it. Time to bake the fish, twenty or thirty min- 
utes. One fish for each person. 

Broiled Brook Trout 

Split down the back and clean the trout. 
Brush over with olive oil or melted butter, dust 
with salt and pepper, and broil over hot coals. 

Or sprinkle with salt and pepper, dip in olive 
oil or butter, then in commeal, and saute in oil 
or drippings. Garnish with slices of lemon 
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and parsley or cress, and serve with parsley 
butter ponred around them. 

Fried Perch 

Washy scale, and clean the fish carefully, 
wipe them dry, and flour them lightly over ; then 
rub off the flour, dip them into beaten egg, and 
afterwards into finely grated bread crumbs, and 
fry them in plenty of boiling fat, until they are 
nicely browned. Drain them for a few minutes 
on an inverted sieve, serve on a hot dish, and 
garnish with parsley. Shrimp sauce, anchovy 
sauce, or plain melted butter are fine with 
perch. Time to fry varies with size. 

Fried Catfish 

Clean, wipe dry, and cut the fish in squares 
two or three inches across and about an inch 
thick. Beat 2 eggs very light, season with salt 
and pepper and a spoonful of Worcestershire 
sauce. Dip the fish in seasoned egg, then roll 
in cracker crumbs or commeal, and fry in one- 
half each lard and beef drippings until well 
browned. Garnish with sliced lemon and pars- 
ley or celery tops. 

Baked Pickerel 

Clean and wash a large fine pickerel. Lay it 
on the grating of your baking-pan, sprinkle 
with salt and pepper, butter weU, and dredge 
with flour. 
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Place in a hot oven, and when the flour begins 
to brown, baste with butter, water, and lemon 
juice. 

Allow twelve minutes to each pound of fish. 
Serve with oyster sauce. 

Boned Baked Pickerel 

Remove the backbone and all the other bones 
which you can extract without tearing the fish 
too much. Lay in olive oil and lemon juice for 
an hour. 

Place very thin slices of salt pork on the 
grating of the bakepan, lay the fish, skin side 
downward, on top of the salt pork, and wash 
with melted butter. Cover the pan, bake forty 
minutes, basting it once. Serve with Hol- 
landaise sauce. 

Baked Carp 

Have the fish opened at the gills and the in- 
testines drawn out through the opening. Wash 
the flesh with vinegar and let it stand for fifteen 
minutes. Fill the fish with a bread stuffing, and 
sew the head down firmly. Brush the fish all 
over with an egg, cover it thickly with bread 
crumbs and a few lumps of butter. Put 2 
chopped onions and a bunch of parsley in the 
pan, and a cup of water mixed with 1 teaspoon- 
ful of Worcestershire sauce. 

Bake for an hour in a moderate oven, basting 
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occasionally. When the fish is done, place it 
on a heated platter and garnish with sUces of 
lemon. Add enough water to the gravy in the 
pan to make a half pint. Thicken with a table- 
spoonful of flour rubbed into 1 of butter. Cook 
for a moment, strain, add the juice of a lemon, 
and pepper and salt to taste. Serve in a gravy- 
boat. 

Stursreon 

2 pounds of sturgeon ; 1 pint of milk ; 1 tea- 
spoonful of salt; 1 tablespoonful of flour; 1 
tablespoonful of butter; 1 saltspoonful of pep- 
per. 

Cut the fish into small squares, put them in 
a stewing-pan with 2 quarts of boiling water; 
simmer for fifteen minutes, drain the water off. 
Add the butter, salt, and pepper. Moisten the 
flour with the milk and pour over the sturgeon, 
then let it come to a boil and serve. 

Sturgeon may be baked, broiled, or panned, 
but it always must be parboiled first. 

How to Dress Terrapin 

Terrapin, like lobster, should be alive. First 
wash it in a large pan of water, and drop it, 
head downward, into a kettle containing plenty 
of rapidly boiling water. Boil five or ten min- 
utes; take it out and, with a damp cloth, rub 
off the white skin from the head and feet. Put 
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it again over the fire and cover with freshly 
boiling water, with a teaspoonful of salt to each 
qnart. Boil slowly nntil tender and the shells 
begin to fall away from the sides ; it will some- 
times take not more than twenty minntes, and 
it often takes forty or forty-five minntes. 

When the shells can be separated take the 
terrapin from the water, let it cool, then cut off 
the nails, break the shell on the flat side, and 
remove the meat. Take out the insides, care- 
fully separate the liver from the gall-bag, and 
put it aside, throwing away the gall, the inside 
muscle and tail, the head, entrails, and bladder. 

Divide the legs at the joints, and cut into 
small pieces. Cut the liver into small pieces 
and put this, with the eggs and meat, in a sauce- 
pan. This is all of the terrapin that is used. 
Pour over it boiling water enough to nearly 
cover, add salt and a little cayenne, and cook 
ten minutes. It is then ready to serve with 
sauces, or for soups, etc. 

If the terrapin has no eggs, egg balls may 
be made and substituted. 

Stewed Terrapin 

Drop into boiling water and cook until the 
heads and feet can be removed. Not quite an 
hour should be suflScient for this. When they 
get cold, remove the shells, and very carefully 
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extract the heart and entrails, being careful not 
to break the gall-bag. Cut the head, tail, and 
feet off, and cut the meat into small pieces. 
Put into a saucepan with enough water to 
cover, and sinmier fifteen minutes. 

Powder the yolks of 6 hard-boiled eggs and 
work in 3 tablespoonfuls of butter. In another 
vessel heat a cupful of cream with a pinch of 
soda, and work slowly into the egg and butter. 
Season with salt and cayenne pepper, and mix 
slowly with the hot terrapin. Cook one minute, 
add a glass of sherry, and pour out. 

When done, put the fish on a platter, and pour 
half the fish stock over it; the remainder may 
be put in a sauce-boat. This may be served 
with any fish sauce preferred. 

Fricasseed Snapping Turtle 

Clean the turtle by throwing him into boiling 
water. Cut into small dice, sprinkle with pep- 
per, salt, a tablespoonful of mushroom catsup, 
onion juice, and a dash of kitchen bouquet. Put 
into a tightly covered saucepan with enough 
water to cover, and simmer gently for thirty 
minutes. Then add a tablespoonful of browned 
flour rubbed into a tablespoonful of butter. 
When nicely blended together add a glass of 
sherry and the well-beaten yolk of an egg. Let 
all come to a boil, then remove from the fire, 
and turn out into a deep dish. 
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Lobster A la Newburfi: 

Eemove a boiled lobster from the shell and 
slice the meat about one-half inch thick, or cut 
into small pieces. Put in chafing-dish with a 
piece of butter the size of a walnut, a little 
cayenne pepper, salt, and lemon juice; add 1 
cup cream mixed smooth with 1 teaspoonful 
flour or the yolk of 3 eggs, and stir constantly 
over a slow fire, but do not boil. Serve in a 
hot dish. 

Lobster 

The whole of the lobster is good except the 
stomach, gills, and intestines. If one wants to 
use fresh lobster and does not understand how 
to open and separate one, a good way is to go 
to one 's marketman and get instructions. The 
shell may be so broken that it can be used for 
serving the lobster meat. 

Serving plain is the simplest, and some 
prefer it with only salt, pepper, and vinegar 
or lemon juice as a dressing, with, perhaps, 
Worcestershire and a little oil. 

Long cooking toughens the lobster, therefore, 
in all ways of preparing it, cook only imtil the 
meat is thoroughly heated. 

Lobster Stewed in Cream 

Cut the lobster in small pieces. Put in a 
saucepan half a cup of cream (or milk with a 
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teaspoonful of flour rubbed smooth in butter 
added). Let this boil up. Season with salt 
and pepper, add a tablespoonful of butter, put 
in the lobster, and bring to a boil. Serve very- 
hot, with toasted butter-thin crackers. 

Creamed Lobster on Toast 

Make a rich cream sauce well seasoned with 
cayenne. Dice the lobster, squeeze a little 
lemon juice over, mix, and let it stand a few 
minutes. Add it to the hot sauce, let it simmer, 
not boil, five minutes, and serve on a hot platter 
on rounds of buttered toast. To a pint of diced 
lobster allow a pint of sauce. 

Devilled Lobster 

Mince the lobster meat, mix with sufficient 
cream sauce to moisten, season with salt, 
cayenne, onion juice, Worcestershire sauce, 
mustard, and a very little minced parsley; add 
the yolk of 1 or 2 hard-boiled eggs mashed 
or minced fine. Serve hot with thin crackers, 
or cold for sandwiches, canapes, or as a lunch 
dish on crisp leaves of lettuce. 

Boiled Soft-shell Crabs 

Lift the projecting '* wings '* of the upper 
shell and remove the soft fins which lie under 
the sides of the back shell, and remove the flap 
or apron on the under shell. Wash and cook 
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quickly before the crabs die. Wash with butter, 
and sprinkle with salt and cayenne pepper. 
Broil ten minutes over hot coals, turning twice 
to broil both sides. Serve upon slices of but- 
tered toast. 

Fried Soft-shell Crabs 

Prepare the crabs as directed above. Sprinkle 
with salt and cayenne pepper, roll them in 
beaten egg, then in fine bread crumbs, again in 
egg and in the crumbs, and fry in deep, hot fat. 
Oamish with watercress and thin slices of 
lemon. 

Devilled Crabs 

Mix 2 cans of crabs with 1 cupful of cream, 
2 tablespoonfuls of Worcestershire sauce, 2 
tablespoonfuls of melted butter, half a cupful 
of rolled cracker crumbs, a wineglassful of 
sherry, the yolks of 3 hard-boiled eggs, a little 
nutmeg, and pepper and salt to taste. Bake in 
shells, sprinkle with cracker crumbs, and place 
a small piece of butter on each. 

Baked Crabs 

Break the claws off the crabs, open the shells^ 
and remove the spongy fingers and stomach. 
Pick the fish out, and cut into small pieces. 
Mix a little rich gravy with it, or cream, if you 
have it; add some curry paste and bread 
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cminbs; salt and pepper to taste. Fill the 
shells, and bake. 

Scallops and E^ics 

1 pint scallops; 5 eggs; 2 tablespoonfols bat- 
ter; 1 teaspoonfnl parsley; salt and pepper. 

Simmer the scallops for ten or fifteen min- 
utes in slightly salted water. Pour off the 
water and cover quickly with cold. Pour this 
off and break the scallops in two. 

Heat the butter in a frying-pan, put in the 
scallops, and stir about gently until they begin 
to color; break in the eggs, shake in salt and 
pepper, and stir all briskly until the eggs are 
cooked. Have ready a hot platter with squares 
of buttered toast. Pour the scallops over, 
sprinkle with a little finely minced parsley, and 
garnish the edge of the platter with a few 
sprigs of parsley, and serve at once. 

Shrimps 

Shrimps are similar to lobster, and any of 
the recipes given for lobster may be used for 
shrimp. If they are to be stewed leave them 
whole. For scalloping, devilling, etc., cut fine 
and follow directions for lobster. 

An agreeable addition to scalloped shrimp is 
a tomato sauce, made as for fish, spread over 
each layer of shrimp. Cover all with buttered 
crumbs, and bake till brown. 



FISH 173 

Shrimp and Mushrooms 

Cut in small pieces^ and saute in butter 1 cup 
of mushrooms. Heat the same amount of 
shrimp in % cup of cream. When the cream 
boils, season with salt and white pepper, a tea- 
spoonful of Worcestershire sauce; add the 
sauted mushrooms. Mix well, and serve hot. 

FroKs' Less 

The liind-legs only are used for cooking. 
Bemove the skin, and wipe the bone end, or, if 
bought already skinned, wash off in cold water, 
and wipe with a towel. They may be stewed, 
fried, or broiled, and are most tender and de- 
licious. 

Fried 

Dip the legs in seasoned crumbs, then in egg, 
and in cnmibs again; put them in a frying- 
basket, and fry in hot fat two or three minutes. 
Serve on a hot platter with a mound of green 
peas, boiled rice, or macaroni baked in a mould 
and turned out in the centre of the platter. 

OYSTERS AND SHELLFISH 

Oysters on the Half-Shell 

Wash off the shells of as many Blue Points as 
are needed, open them, and loosen the oysters 
from the under shell, removing the upper shell. 
Serve on oyster plates, or on shallow soup- 
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plates, filled with cracked or shaved ice. Cut 
lemons in quarters, and serve on each plate 
with the oysters. Serve wijth them salt, pep- 
per, Worcestershire, Tabasco, or horseradish 
sauce. 

Stewed Oysters 

Drain a quart of fine oysters, and carefully 
remove all bits of shells. Strain the liquor, 
and put it in a saucepan. Bring it to a boil, 
and skim. Add a pint of hot milk, a tablespoon- 
ful of butter, and when at the boiling point add 
the oysters, a little pepper, and more salt if 
necessary. Cook only until the oysters begin 
to curl. The fire should be hot enough to cook 
them quickly, but care must be taken that they 
do not scorch after the milk ia added. Serve 
small, crisp crackers and pickled gherkins as 
an accompaniment. 

Creamed Oysters 

Drain the liquor thoroughly from a quart of 
fine oysters. Strain and heat the liquor in a 
saucepan, skimming off all the scum that rises 
as it comes to a boil. Put the oysters in the 
liquor with a piece of butter the size of a wal- 
nut, and when thoroughly hot, add a pint of 
rich, hot cream. Cook until the oysters curl; 
add salt and pepper, and serve at once. A des- 
sertspoonful of flour, worked smooth in a little 
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of the cold cream, may be added to the cream 
while it is heating ia a double boiler. Serve 
with squares of hot buttered toast, or serve 
poured over slices of buttered toast. 

Broiled Oysters, in tfie Sliell (or on tlie Half- 

Sliell) 

^ash off the outside of the shells and dry 
them. Open and remove the upper shell, lay 
them on a broiler and broil over a clear, hot 
fire, or under a gas flame. As soon as done put 
small bits of butter on each one, dust with a 
little salt and pepper, and serve in the shells 
with quarters of lemon. 

To Broil without Opening 

Wash the shells, lay them on a broiler, and 
put them directly on a bed of hot coals. As 
soon as the shells pop open they are done. 
Serve melted butter and lemon juice with them. 

Oyster Cocktail 

Select fine oysters of uniform size. Have 
them thoroughly chilled, having first taken care 
that they are free from bits of shell. Pour 
over them a dressing made of 1 tablespoonful 
each tomato catsup, lemon juice, Worcester- 
shire sauce, and grated horseradish (or horse- 
radish vinegar). Add a few drops of Tabasco 
situce, a little salt, a dash of cayenne. Let the 
oysters stand in this mixture until very cold, 
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and serve in small, shallow glasses, or get fancy 
shells from a caterer to serve in. 

Another way is to chop the oysters slightly, 
in which case they need not be as large or of 
uniform size. Mix with the dressing and serve 
in cocktail glasses, or fancy baskets of grape- 
fruit shells, tomato cups, or any other way that 
fancy dictates. 

Broiled Oysters on Toast 

Select large fine oysters. Strain off the 
liquor and dry on a napkin. Butter the broiler 
and lay the oysters on it. Dust them with salt 
and pepper, and broil over a hot fire, turning 
the broiler so that both sides of the oyster shall 
be cooked. Have ready on a hot platter squares 
or rounds of buttered toast; place one or two 
oysters on each piece, put a bit of butter on 
top, squeeze a few drops of lemon juice over, 
and serve at once, garnished with cress. 

The cooking and serving must be done 
quickly, with no loss of time for cooling. 

Fried Oysters 

Drain, pick them over, dust with salt and 
pepper, roll in cracker crumbs, then in eggj in 
cracker crumbs again, and saute in hot butter 
until both sides are a golden brown. 

Or fry in deep, hot fat after preparing as 
above. 
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Old Virslnia Fried Oysters 

Make a batter of 4 tablespoonfuls of sifted 
jQour, 1 tablespoonful of olive oil or melted but- 
ter, 2 well-beaten whites of eggs, % teaspoonful 
salt, and warm water enongh to make a batter 
that will drop easily. Sprinkle the oysters 
lightly with salt and white pepper or paprika. 
Dip in the batter, and fry to a golden brown. 
Drain, and serve on a hot platter with a napkin 
under them, and pass slices of lemon with them. 

Oysters and Mushrooms 

A solid pint or 1 dozen medium-sized oysters ; 
1 cup mushrooms cut in rather small pieces ; 2 
tablespoonfuls butter ; a little salt, pepper, and 
a dash of nutmeg ; half a. glassful port wine or 
madeira. 

Saute the mushrooms in the butter. Boil 
and skim the liquor from the oysters, put in 
the oysters with the salt, pepper, and nutmeg, 
and cook until they are nearly done. Add the 
sauted mushrooms and cook for a few minutes 
longer, then add the wine ; let all get thoroughly 
hot, and serve at once. The wine may be 
omitted and a tablespoonful of lemon juice 
added. 

For a variety these may be served in cups of 
rolls or pastry. Take rolls that are baked in 
round or long oval shape, cut off the bottom 
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crust, scoop out the inside, brush the sides with 
butter, and crisp them in the oven. Fill these 
with the oysters and mushrooms. Serve on a 
hot platter with the sauce poured over them. 
Two tablespoonfuls of hot cream may be added 
to the sauce, instead of wine. 

Or make shells of good pastry, baked in little 
patty-pans. These may be made the day be- 
forehand and put in the oven for a few minutes 
to get hot, while the oysters are being prepared. 
A good lunch dish. 

Scalloped Oysters 

1 pint solid oysters ; 1 large cupful bread or 
cracker crumbs ; Vs ^^'^P butter ; 1 cup milk ; salt 
and pepper. 

Drain and carefully pick over the oysters to 
free them from any bits of shell. Mix the 
crumbs with the melted butter. (Bread crumbs 
are preferable to cracker, being less solid when 
baked.) Scald and skim the oyster liquor, and 
add the hot milk. 

Into a well-buttered baking-dish put a thin 
layer of the buttered crumbs, next a layer of 
oysters; season with salt and pepper, cover 
with a layer of crumbs, and pour over some of 
the hot oyster liquor and milk. Put in another 
layer of oysters and seasoning, then cover with 
the remaining crumbs, having the top layer of 
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cmmbs rather thicker than the other. Add the 
rest of the hot liquor, dot the top with bits of 
butter, and bake twenty minutes in a hot oven. 
A very little Worcestershire sauce or lemon 
juice may be added to the seasoning if liked. 

Oysters "Roast" In Their Own Liquor 

Put the oysters in a saucepan and bring to a 
quick boil. As soon as they get plump they are 
cooked enough for most connoisseurs, but some 
like them cooked until the gills are well curled 
or crimped. As soon as done season with salt, 
pepper, butter, and a squeeze of lemon juice. 
This is a '* plain roast.'* Served on buttered 
toast, with the liquor poured over, it is a 
** fancy roast.*' 

Clam Fritters 

Beat 2 eggs light, sift in % cupful of flour, 
add 1/^ cupful of milk; thus forming a batter. 
Chop up 12 good-sized clams in chopping-bowl. 
Add 1 teaspoonful minced parsley, % tea- 
spoonful salt, a dash of pepper ; add to the bat- 
ter. If not of suflScient consistency to drop into 
boiling fat, add a little more flour. Fry crisp, 
either in deep fat, or saute in frying-pan. 
Drain, and serve. 

Baked Soft Clams 

Place 1 dozen large soft clams in baking- 
pan, so that the juices will be retained in the 



laO SOUPS, CHOWDERS, AND FISH 

lower shell. Bake untU clam opens, remove 

the upper shell carefully, and place on each 

clam a slice of crisp bacon. Serve in lower 

shell. 

Jumbolaya 

East Indian Recipe 

Fry ham, as for gumbo, with garlic, onion, 
and pepper; add 3 cupfuls of tomatoes as be- 
fore, and strain. Have 1 cupful of rice, pre- 
viously soaked in warm water. Put the rice 
into the hot tomato, and add herbs to taste. 
Keep the pot covered, and boil slowly until the 
rice is well cooked. When the rice is ready to 
serve, oysters may be lightly pressed into the 
rice. Put into a baking-dish, and set into the 
oven until the oysters curl. Clams or shrimps 
may be used instead of oysters. 

Pies in Blankets 

Season the desired number of large oysters 
with salt and pepper. Wrap each in a slice of 
best bacon and fasten with wooden toothpicks. 
Fry until bacon is crisp. Serve on toast gar- 
nished with parsley. 

Snails, Edible 

The edible snail of the south of Europe is 
said to have been introduced into England from 
the Continent in the seventeenth century. This, 



HSH 181 

however, is very doubtful. It has a shell about 
two inches in diameter, and two inches in 
height, whitish or pale tawny, with four dark 
bands, often not very distinct. By the ancient 
Bomans it was much esteemed as an article of 
food. They fattened their snails in enclosures 
made for the purpose, and fed them daintily 
on meal and boiled wine. It is still in much 
esteem for the table in parts of Europe, and 
may be had during several weeks of the year 
in the United States, being imported, as the 
season is short. During this time they may 
be had at leading hotels, but for only a week 
or two. The common garden snail would prob- 
ably be as good eating, though not so large, and 
if cultivated as in Europe. 

(No. 2) 

Take fine Bourgogne snails; disgorge them 
well by salt for two or three days, wash several 
times in cold water, strain, and put them to 
stew, covering with water; add a bouquet, 
cloves and whole pepper tied in a cloth, and 
enough salt; cook them until they fall from 
their shells, and empty, and clip the tails ; next 
clean shells thoroughly. Mix butter, shallots, 
parsley, and chervil together, chopping very 
fine ; put it in bowl with equal quantity of fresh 
bread crumbs, and a small glass of white wine. 
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Season this with salt and pepper, and knead 
thoroughly. Put a little of this mixture into 
each shell, put back the snails, and place an- 
other layer of the mixture on top. Put into the 
oven until brown, not over four minutesi and 
serve on folded napkin. 



SAUCES FOR FISH AND MEATS 

The making of perfect sauces and serving 
ihem with the proper fish, game, meat, or des- 
sert is one of the fine arts. A dish may be well, 
even perfectly, cooked, and if not spoiled, at 
least be very much depreciated by the lack of 
a well-seasoned and perfectly blended sauce,- 
while an otherwise flat or flavorless article of 
food may be made ** fit for the gods '* by the 
addition of a sauce that is a delight to the 
palate. 

Brown sauces have for a basis brown stock 
and browned butter and flour, and may be col- 
ored to just the desired shade by the addition 
of caramel or roux. 

White sauces are made with white stock, or a* 
cream sauce, or with plain drawn butter, with 
the addition of whatever ingredients are ap- 
propriate to the food with which the sauce is 
to be served. 

So many of the sauces need to be kept hot, 
but not boiling, while some of the ingredients 
are prepared to be added last, that it is a good 
plan to keep one of the small-sized double 
boilers for this purpose. 

S83 
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SAUCES FOR FISH 

Court-Bouillon (for Boilins Fish) 

In cooking some of the coarser kinds of fish, 
or those that are not especially delicate in 
flavor, they are improved by boiling in what the 
French call a *' court-bouillon, '* made with 
highly flavored vegetables and sweet herbs, 
combined with lemon juice or wine, and highly 
spiced. 

Fish cooked in this preparation is deliciously 
flavored. Wine is not necessary, and is only 
used where there is an abundance for cooking 
purposes. 

Place in the bottom of the fish-kettle a thick 
layer of sliced carrots and onions, with a sliced 
lemon, parsley, thyme, a bay leaf, a few whole 
peppers, and 3 or 4 whole cloves. 

Lay the fish on the top of this and cover with 
one-half cold water and one-half white wine, or 
lemon juice or vinegar. 

Put the kettle over the fire and let it heat 
rather slowly. As soon as it boils, the fish 
should be sufficiently cooked. 

Court-bouillon may be prepared the day be- 
forehand, as the fish must always be put into 
it while cold. If brought to a boil and allowed 
to cool, the flavor of the herbs will be stronger 
than if made fresh. It may also be set aside 
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and kept for use again, but it must be reheated 
every few days. 

Tartare Sauce for Broiled Fish (Mrs. Lincoln) 
1 tablespoonf ul vinegar ; 1 teaspoonf ul lemon 
juice ; 1 saltspoonf ul salt ; Vg cupful butter ; 1 
tablespoonful Worcestershire sauce. 

Mix vinegar, lemon juice, salt, and Worces- 
tershire sauce in a small bowl, and heat over 
hot water. Brown the butter in an omelet pan, 
and strain into the other mixture. To be served 
hot. 

Tomato Sauce 

^ cupful tomato pulp, strained smooth; ^ 
cupful finely chopped capers, gherkins, olives, 
and onion; 1 teaspoonf ul made mustard; 1 
tablespoonful vinegar; 1 teaspoonf ul sugar; 
salt to taste ; a dash of cayenne. 

Mix all together, bring to boiling point, stir- 
ring briskly while it is heating, and serve very 
hot ; poured over or around the fish. 

Lobster Sauce 

Make a Hollandaise as for meat and a cupful 
of finely chopped lobster meat, rub the coral to ' 
a paste with a tablespoonful of melted butter, a 
tablespoonful of lemon juice, one or two drops 
of Tabasco sauce, and a half teaspoonful of 
Worcestershire sauce. Mix thoroughly with 
the Hollandaise while hot. 
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Hollandaise Sauce 

Make a brown HoUandaise sauce, the same as 
for meat or vegetables; add chopped onion or 
a few drops of onion juice, chopped parsley, 
olives, gherkins, or hot mixed pickles to taste. 

Piquant Sauce 

1 cupful good clear stock; % tablespoonful 
minced onion or shallots ; 2 tablespoonf uls but- 
ter; 1 tablespoonful flour; % teaspoonful 
sugar; i/^ teaspoonful Worcestershire sauce; 

1 tablespoonful chopped capers; 1 tablespoon- 
ful cucumber pickles, chopped or sliced thin; 

2 tablespoonf uls tarragon or wine vinegar; a 
dash of cayenne ; % teaspoonful salt. 

Heat the butter in a pan and add the flour. 
Stir until very smooth, and let it oook until 
brown. Gradually add the stock, salt and pep- 
per, and let it come to a boil, and sunmer ten 
minutes. 

Put the vinegar, onion, and sugar in a pan 
over a hot fire, and simmer five minutes. Add 
this and pickles, capers, and Worcestershire 
sauce to the hot stock; then let it boil up, and 
serve it very hot with either fish, meat, or 
game. 

This is one of the sauces that may have ex- 
tract of beef substituted for the stock, as it 
should be clear. Use the extract in the pro- 



SAUCES 187 

portion of y^ teaspoonfnl of extract dissolved 
in 1 cupful boiling water. 

Serve with fried or broiled fish, or roast or 
boiled meats. 

A Simple Sauce for Steamed or Boiled Fish 

To 3 tablespoonfuls of melted butter add 3 

hard-boiled eggs, chopped. Season with a 

tablespoonful of very finely minced parsley, 

half a teaspoonfnl of salt, and a little pepper. 

Have it very hot and well mixed, and pour over 

the fish. 

India Sauce 

1 cupful white sauce; 1 tablespoonful curry 
powder; 2 tablespoonfuls finely chopped 
pickles; 1 tablespoonful tarragon vinegar or 
the vinegar from the pickles. 

Let all simmer together for five minutes or 
until thoroughly heated and blended. 

Sauce Allemande 

1 pint white stock ; 6 mushrooms ; yolks of 3 
eggs; juice of % a lemon, and a little strip of 
the rind; 1 saltspoonful salt; 1 teaspoonfnl 
flour ; 1 teaspoonfnl minced parsley ; 1 spoonf id 
butter. 

Put the stock into a saucepan with the mush- 
rooms cut small, and the salt, lemon-peel, and 
parsley. Let it come to a boil and simmer 
slowly for an hour. Thicken with the flour, 
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boil a few minutes, and strain. Add the well- 
beaten yolks of the eggs, put it back on the fire, 
and stir constantly until very hot. It must not 
boil again after the eggs are added, or it will 
be spoiled. Take from the fire and add the but- 
ter and lemon juice, stirring until well blended. 
Serve with either fish, meat, or vegetables. 

Sauce Supreme 

1 cupful white stock (made with chicken and 
veal) ; 1 tablespoonful of chopped parsley, 
cress, and tarragon leaves, equal parts ; 1 table- 
spoonful of lemon juice; white roux sufficient 
to thicken. 

Put the stock in a saucepan and add the roux, 
stirring until it is thick. Put the herbs into 
boiling water, let them stand two or three min- 
utes, drain on a towel, and mince them fine. 
Stir them into the stock ; add a little white pep- 
per and salt if needed. When very hot and 
ready to serve, add the strained lemon juice. 
Pour over fish or meat. 

Lobster Sauce 

% cupful finely minced lobster meat and the 
coral; 1 cupful drawn butter sauce; % tables 
spoonful butter ; juice of half a lemon ; a dash 
of paprika. 

Eub the coral of the lobster to a paste with 
the butter, add the minced lobster, lemon juice, 
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and paprika. Mix with the hot drawn butter 
sance. Let it boil np, and serve with the fish. 

Sardine Sauce 

Mash smooth 5 large sardines that have been 
skinned and boned, and add to 1^^ cupfuls of 
mayonnaise; serve with cold fish. 

Tomato Tartare 

To 1^ cupfnls tartare sauce add 3 table- 
spoonfuls of tomato catsup, or cooked tomato 
pulp. Serve cold. 

Shrimp 

Take 1 pint white sauce and add to it 1 cupful 
of chopped shrimp, 1 tablespoonful lemon juice, 
a dash of paprika, and a drop or two of Ta- 
basco. 

Cream 

To ^ cupful of mayonnaise add 1 tablespoon- 
ful vinegar and 1 teaspoonful English mustard, 
2 tablespoonfuls fresh grated horseradish, a 
pinch of salt, and a dash of cayenne. Add to 
this, stirring continuously, 1 cupful whipped 
cream. Serve very cold with cold fish. 

Pepper 

Chop 2 sweet green peppers, removing the 
seeds ; mix together l^ cupful each of vinegar 
and sugar, 1 teaspoonful celery seed, and V^ 
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teaspoonful salt; pour over minoed peppers, 
and serve. 

Dresaine for Baked Fish 

1 cupful bread crumbs ; l^ cupful melted but- 
ter; 1 teaspoonful of minced parsley, capers, 
pickles, and olives; % teaspoonful minced 
onion; 1 teaspoonful lemon juice or vinegar; 
salt and pepper and Worcestershire may be 
added if so desired. 

EfiTs: Sauce 

To white sauce add 1 hard-boiled eggy 
chopped fine, and 1 raw egg^ beaten light ; salt 
and pepper to taste. Capers are sometimes 
added. 

Shad-Roe Sauce 

Cook 1 shad-roe in salted water, to which a 
teaspoonful of vinegar has been added, for 
twenty minutes. Then cool ; crumb up and add 
to brown sauce (see Brown Sauce) with 1 tea- 
spoonful of lemon juice. 

Cheese Sauce 

Place in a saucepan the following ingredi- 
ents, stirring continuously: 2 tablespoon- 
fuls of butter and 2 of corn starch. After 
stirring this together over the fire, add 1 cup 
of grated cheese, % teaspoonful mustard, % 
teaspoonful paprika, a dash of red pepper, 14 
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teaspoonful of salt, and % teaspoonful of 
Worcestershire sauce. Cook thoroughly, draw 
to one side ; stir in IV2 cupfuls of milk that have 
been heated. Then add 1 lightly beaten egg. 
The sauce must not be allowed to boil after the 
addition of the milk and egg. Serve very hot. 

Cucumber Sauce 

Cucumber, a plant that seems to be most 
adaptable to fish, can be treated as follows: 
Mince 1 cucumber, add to it 1 tablespoonful of 
vinegar and a pinch of salt. Stir this into Hol- 
iandaise sauce (see Hollandaise Sauce), and 
serve. 
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Drawn Butter 

2 tablespoonf uls of flour ; 3 tablespoonf uls of 
cold butter; 1 cupful of water; seasoning. 

Take Vs of the butter and melt it in a sauce- 
pan over the fire. As soon as it is melted, add 
the flour and stir until it bubbles. Care must 
be taken that it does not brown. The water is 
then gradually stirred in until the sauce boils. 
Add pepper and salt to taste. Eemove from 
the fire, and stir in the rest of the butter, which 
has been broken into small pieces. If neces- 
sary, strain. Serve while very hot. 
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Drawn Butter 

1 pint hot water ; Va cupful butter ; 2 table- 
spoonfuls flour; 1/^ teaspoonful salt; ^ salt- 
spoonful white pepper. 

Vinaigrette Sauce 

To % cupful of plain or tarragon vinegar add 
1^ teaspoonful of salt, i/i teaspoonful paprika, a 
dash of cayenne and of white pepper. 

Mince 1 tablespoonful each of pickles, chives, 
parsley, green pepper; stir into the vinegar, 
then add slowly % cupful of olive oil. 

Velout6 

To 1 cupful of white stock add l^ cupful of 
cream, and heat. 

Cook 3 tablespoonfuls of flour in 3 table- 
spoonfuls of butter; add the stock slowly, 
season with 14 teaspoonful salt, a little grated 
nutmeg, a dash of cayenne, a sprig of parsley — 
if mushrooms are on hand, add a few, to give 
flavor. Simmer one hour, strain, and serve. 

Velout^ with Claret 

Make as for veloute sauce, only substituting 
claret instead of cream, and the lightly beaten 
yolks of 2 eggs to make the sauce creamy. 

Horseradish Sauce (Hot) 

To 1 cupful of brown sauce add 2 tablespoon- 
fuls of grated horseradish that has stood for 
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an hour in 2 tablespoonfuls of vinegar, 1 tea- 
spoonful of powdered sugar, 2 tablespoonfuls 
of cracker flour or fine bread crumbs, 1 tea- 
spoonful of made mustard, 1 teaspoonful of 
salt, and a half saltspoonful of pepper. Mix 
and heat in a double boiler. Just before serving 
beat in half a cup of whipped or plain cream. 
Double the amount of horseradish if a very 
sharp sauce is wanted. Serve with beef. 

White Sauce 

1 cupful white stock; % cupful cream; 2 
tablespoonfuls butter; 2 tablespoonfuls flour; 
% saltspoonful salt ; a dash of white pepper. 

Cook the flour and butter together until very 
smooth and bubbling, but taking care that it 
does not become colored. Have the stock and 
cream hot, and add it, a little at a time, to the 
butter and flour. Beat until smooth, and let it 
come to a boil. Strain, and serve. 

Brown Sauce 

1 cupful stock; salt and pepper; 2 table- 
spoonfuls butter; 2 tablespoonfuls flour. 
. Cook the flour and butter together until 
brown, stirring briskly; then add the stock, a 
spoonful at a time, stirring or beating con- 
stantly to prevent its lumping. As soon as it 
has boiled strain, and serve with meat or vege- 
tables. Used as a basis, with the addition of 
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some ingredients from which the sance takes its 
name, this may be the principal part of several 
meat or fish sauces. If not dark enough, add 
a little dark roux until it is the desired color. 

Anchovy Sauce 

1 cup broth or stock; 4 anchovies; 1 table- 
spoonful butter; 1 teaspoonful capers. 

Wash and dry the anchovies, remove the 
bones, and cut up fine. Dredge them lightly 
with flour, and fry them five minutes in the but 
ter without browning. Add the broth or stock, 
let it simmer fifteen minutes; then add the 
crushed capers, and more salt and pepper, if 
needed. Serve very hot with roast or boiled 
beef. 

Sauce Piquante for Roast Beef 

To a cup of brown sauce add a teaspoonful 
of Worcestershire sauce, a tablespoonful of 
chopped mustard pickles, and a tablespoonful 
of chopped capers. Serve hot. 

Orange Sauce (Game) 

Boil 1 orange peel cut into strips in 1 cupful 
of water untirtender, add the juice of 2 oranges. 
Cook together 2 tablespoonfuls of butter and 
3 of flour. Add gradually % cupful of white 
stock seasoned with % tablespoonful of made 
mustard, i/4 tablespoonful salt, a dash of 
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cayenne^ Vs cupful of red wine, and 4 table* 

spoonfuls of currant jelly. Boil thoroughly 

and add the oranges and the liquids ; strain, and 

serve. 

Bechamel Sauce 

For a simple bechamel use % strong white 

stock and % thick sweet cream. Season with 

salt and white pepper and a very little nutmeg 

or mace. Serve with vegetables. 

Madeira Sauce 

To 1 cupful of brown sauce add 1 tablespoon- 
f ul each of minced ham and celery ; season with 
1/4 teaspoonful each of kitchen bouquet and 
paprika. Simmer for half an hour, then add 
^ cupful madeira wine. 

Mustard 

Brown 1 tablespoonful of butter, add 2 table- 
spoonfuls of flour, stir smooth ; then add 1 cup 
of beef stock. Let simmer. 

To 1 tablespoonful of French or celery mus- 
tard add 1 tablespoonful of vinegar, 1 of sugar, 
and 1 of made mustard, i/4 teaspoonful of salt, 
% teaspoonful of paprika. Now add the above 
into the stock, and stir until smooth. 

Maltre d'H6tel Butter 

1 heaping tablespoonful of butter; 1 table- 
spoonful chopped parsley; 1 tablespoonful 
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lemon juice; % teaspoon salt; % saltspoon 
pepper. 

Bub the butter to a cream, add the lemon 
juice, parsley, salt, and pepper; stirring con- 
stantly until smooth. Serve with broiled fish 
or beefsteak, spread over the top. 

Mint Sauce for Youna: Lamb 

Take a few sprigs of fresh mint, wash well, 
and chop fine. A good way to chop mint and 
parsley fine is to keep a pair of good-sized scis- 
sors for the purpose. It is easier and quicker 
than chopping. By gathering the leaves closely 
with one hand it is easy to clip the leaves in 
bits. Put the mint in the sauce-boat, add 4 
tablespoonfuls of wine vinegar, 1 of sugar, and 
4 tablespoonfuls of cold water. It should be 
made an hour or two before serving. 

[Chestnut Sauce for Turkey or Chicken 

Mash 1 cupful of boiled chestnuts and stir 
into 1% cupfuls of hot white stock ; season with 
1 teaspoonful of catsup, % teaspoonful salt, ^ 
teaspoonful paprika, 1 tablespoonful butter. 
Cook until smooth and of the proper consist- 
ency. 

Espaenole Sauce 

Heat 2 cups veal stock into which have been 
put % bay leaf, a blade of mace, and a couple 
of cloves. Cook together 2 tablespoonfuls of 



SAUCES 197 

butter and 3 of flour ; then stir in heated stock. 
Mince 1 tablespoonful each of ham, onion, cel- 
ery, carrot, parsley ; season with % teaspoonf ul 
salt, and ^ teaspoonf ul paprika; then add to 
the stock and simmer gently for one hour; 
strain, and serve very hot. 

Chive Sauce 

To 1 cupful brown sauce add 2 tablespoonf uls 
of minced chives. 

Mushroom Sauce 

To 1 cupful of brown sauce add ^ cupful 
mushrooms, either canned or fresh, cut into 
small pieces. Boll the mushrooms in butter and 
saute in butter. Mix them with the sauce, bring 
to a boil, and add a tablespoonful of lemon juice 
or half a wineglass of sherry or port wine. 
Serve with roast beef or steak. 

Currant Jelly Sauce 

To 1 cupful of clear brown sauce add ^ cup- 
ful of currant jelly. Melt the jelly before add- 
ing it to the sauce, then heat until thoroughly 
blended. Serve hot with mutton. 

Olive Sauce 

■ 

To 1 pint of brown sauce add a teaspoonful 
of minced onions and 12 large olives chopped 
and cooked in ^ cup of water; boil up, add a 
tablespoonful of lemon juice, and serve hot. 
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Champasne Sauce for Ham 

To % cupful brown sauce add 1 cupful of 
American champagne or white wine, a tea- 
spoonful sugar, 8 cloves. Bring to a boil, and 
strain. 

Chicken Sauce for Sweetbread 

Cut into dish 1 cupful of chicken. Season 
with 1/4 teaspoonful salt and a dash of cayenne, 

1 teaspoonful parsley. Place in a saucepan 1 
tablespoonful of butter and 1 of flour; stir to- 
gether and cook thoroughly. Add the lightly 
beaten yolks of 2 eggs to 1 cupful of cream, and 
stir into the cooked flour a little at a time, stir- 
ring continuously. When smooth, add the first 
mixture of chicken, etc. 

Tomato Sauce 

% dozen large ripe tomatoes ; % cupful meat 
gravy or good stock ; 1 blade mace ; 2 shallots ; 

2 cloves; % teaspoonful salt; ^ teaspoonfid 
paprika. 

Cut the tomatoes in halves and scoop out the 
seeds. Put them in a saucepan with the gravy 
or stock ; add the seasoning, and stew slowly for 
half an hour or longer. Press through a sieve 
and return the pulp to the saucepan; bring to 
a boil, ani serve very hot with cutlets or roast 
meat. 

ili objectionable, the mace, cloves, or shallots 
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may be omitted, or a small minced onion may 
be stewed with the tomatoes in place of any 
shallots. Some prefer the flour of the tomatoes 
or other seasoning than is given by the gravy, 
salt, and pepper. 

When done, the sauce should be of the con- 
sistency of thick cream. Should it be too thin, 
boil it down quickly; if too thick, add a little 
more gravy or stock. 

Oyster Sauce 

Make a rich cream or white sauce with the 
strained and skimmed oyster liquor and half a 
cup of milk or cream. 

Simmer the oysters in just water enough to 
cover until they curl, but do not allow them to 
toughen. Chop or cut them fine and add to the 
sauce with a dash of white pepper or paprika, 
and a little lemon juice. Let all get very hot 
and serve at once with roast turkey or fish. 

Port Wine Sauce 

% cupful rich brown stock or brown sauce; 
% cupful port wine ; % cupful currant jelly ; 1 
teaspoonful lemon juice; salt; a dash of 
cayenne ; 2 or 3 cloves and whole allspice each ; 
a small stick of cinnamon ; a blade of mace. 

Heat the stock with the spices long enough 
to extract their flavor; add the melted currant 
jelly, wine, and salt and pepper. When all are 
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thoroughly hot and well blended, skim out the 
spioes and serve with venison or game. 

Onion Sauce (Called also Soubise Sauce) 

Cook together until smooth 2 tablespoonfuls 
of butter and 2 of flour. Stir in slowly 1 cupful 
of hot stock. Add 2 or 3 onions that have been 
sliced and cooked in salted water for fifteen 
minutes. Season with salt and cayenne, and 
add last ^ cup of hot cream. 

Parsley Butter 

Bub 3 tablespoonfuls of butter to a cream. 
Beat in slowly half a tablespoonful of strained 
lemon juice and a tablespoonful of finely minced 
parsley ; season with white pepper. Beat imtil 
creamy, and put on ice and serve with meats. 
Or double the amount of lemon juice, and servo 
hot with boiled or broiled fish. 

Bernaise Sauce 

Place on one side of the stove in a saucepan 
2 tablespoonfuls of tarragon or common vin- 
egar and 2 of water, and a slice of onion. 
While this is heating, cream 4 tablespoonfuls 
of butter and beat very light the yolks of 3 
6ggs, to which add i^ teaspoonful of salt and 
paprika. Eemove the onion from the heated 
vinegar and beat in rapidly the beaten yolks. 
Stir until of a creamy consistency; then add a 
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spoonful at a time of the butter, beating all the 
time, so as to have the sauce very light. 

Bread Sauce 

Heat 1 cupful of milk, 1 tablespoonf ul of but- 
ter, and season with salt, pepper, and onion 
juice. Dry in the oven Vs cup of bread crumbs, 
taking care to toss them about so as to evenly 
dry and keep separate. Do not brown. Bring 
the milk to a boil, and stir in the bread crumbs. 
To be served with game or fowl. 

Caper Sauce for Mutton 

Boil together 1^ cups water, 1 tablespoonful 
butter, 4 tablespoonfuls capers, and 1 teaspoon- 
ful vinegar. In separate saucepan place 1 
tablespoonful each of butter and flour, a pinch 
of salt, and a dash of cayenne. Cook thor- 
oughly, and when boiling stir in a little time 
from the first saucepan. 

Roux for Thickening Sauces (Dark) 

1 ounce butter ; 1^ ounces dried flour ; 2 cups 
stock. 

Put the butter in a saucepan and melt slowly ; 
then add the flour, stirring with a wooden spoon 
until it is a light brown in color ; it will require 
about ten minutes. Take it from the fire and 
let it cool for two or three minutes and stir in 
the stock. Betum to the fire and stir until it 
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boils, and let it simmer until it is sufficiently 
thick. It should be stirred until very smooth. 

For white roux use white stock and remove 
the butter and flour from the fire as soon as 
perfectly blended, and before it has become 
colored. 
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DRESSINGS 

Bread Dressing for Game 

To % a cupful of fine bread crumbs add 2 
tablespoonf uls of melted butter ; season with l^ 
teaspoonful salt, a dash of cayenne and of 
paprika. 

Place in a double boiler a cupful of milk, a 
couple of slices of onion, a blade of mace, and 
% bay leaf; bring to a boil, strain, and return 
to saucepan. Now mix in the bread crumbs. 
This is served with small game, either as a 
side-dish or as a garniture. 

Chestnut Dressins: 

To % cupful of bread crumbs add 2 table- 
spoonfuls of melted butter and 1 tablespoonful 
cream. Season with salt, a dash of cayenne, a 
little grated nutmeg, 2 tablespoonfuls hot 
water; mix well together. Mash 1 cupful of 
boiled chestnuts and mix with the other in- 
gredients. Use for stuffing turkey and chicken. 

Potato Dresslns: for Duck 

Beat light 2 cupf uls mashed potatoes ; add yi 
cup of cream, 1 tablespoonful butter. Season 
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with ^ teaspoonful each of salt, paprika, onion 
jnice, chopped parsley, a teaspoonful kitchen 
bouquet. Then stir in the well-beaten yolks of 
2 9ggs ; y^ cupful of chopped nut-meats may be 
added to the dressing. 
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To Broil a Steak 

SmLOiN and porterhouse are the choicest cuts, 
bnt the top round is juicy and often very ten- 
der. A steak should be cut from one inch to 
one and a half or two inches in thickness, ac* 
cording to fancy or taste. If there is reason to 
suppose that the steak is tough, it may be 
pounded for two minutes with a meat hammer. 

Wipe clean, trim off the long ends ; they are 
rarely tender enough to serve as steak, and are 
best put aside for stewing, for force-meat balls, 
a breakfast hash, etc., or for soup. Trim oflf 
the outer skin and any ends of superfluous fat, 
and with a sharp knife take out the bone very 
clean. Some prefer to have the bone of a sir- 
loin left in, but it is much easier to cook and 
carve without it, and since the bone scorches 
easily over the hot blaze, it is better for the 
soup if not «ooked, besides being easier to cut 
clean of the meat, which is most tender and 
juicy near the bone. 

Eub the gridiron or broiler with a piece of 
the fat, and broil over clear, hot coals, turning 
it every ten seconds to sear both sides as quickly 
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as possible and prevent the loss of the juices. 
Four or five minutes will be sufficient to cook a 
steak of medium thickness, if liked rare ; double 
that time, if to be well done. 

Have a hot platter in readiness, and as soon 
as done sufficiently place the steak on the dish, 
cover generously with butter, shake over it salt 
and pepper, stand it for two minutes in the hot 
oven, and serve. 

Pan-Broiled Steak 

While broiling over coals is supposed to be, 
par excellence, the method for cooking a steak, 
very nearly the same result may be obtained 
by broiling in a hot frying-pan or on a grid- 
iron, but the pan must be heated to a blue heat 
before putting in the steak. 

Lay the steak in the pan without butter or 
grease of any kind. Let it sear just long 
enough to prevent the escape of juice, then turn 
at once and sear the other side. Keep turning 
it often. The outside being all quickly seared, 
there will be very little chance for the loss of 
the juices, and if the pan is as hot as it should 
be, very little more time, if any, will be required 
than to cook over hot coals. Serve the same as 
before. 

Should there be sufficient juice in the pan 
for a little gravy, pour in 2 or 3 spoonfuls 



MEATS 207 

of boiling water ; stir it around to dissolve the 
coagulated juice, add a little salt, and pour 
around the steak. 

Ham burs Steak 

Take a thick slice from the top of the round. 
Have the butcher |)ut in with it a small piece of 
marrow. Pound the steak enough to loosen the 
small fibres, cut in convenient pieces for put- 
ting through the grinder, and remove any 
threads of tough fibre. These will sometimes 
collect in the teeth of the grinder, and may be 
easily removed with a fork. Put with the 
pieces of meat a small piece — ^what would 
amount to 2 teaspoonfuls — of the marrow and 
grind through with it, putting in at the last a 
small piece of stale bread or crust; this will 
clear all meat from the teeth of the chopper, 
and the smaU amount of crumbs will do no harm 
in the meat. 

Add to the chopped meat a few drops of onion 
juice or kitchen bouquet, and pepper, but do not 
salt it tmtil after it is cooked; it will be less 
tender and juicy if salted first. Toss it lightly 
with a silver fork to mix the seasoning in, and 
with the fork, or two forks, make it into cakes 
or flattened balls. This is easiest done on a 
shallow baking-dish (a granite pie-plate is good 
for the purpose). Do not pack the meat 
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closely, or make it into cakes with the hands, 
but pack it only closely enough with the fork 
to make the balls hold in shape. 

Have the pan very hot, as for broiling other 
steak, rub it with a piece of fat to prevent stick- 
ing and breaking the balls in turning. As soon 
as seared on the under side, turn with a spatula 
and cook the other side. They should be well 
browned on the outside and rare and juicy 
within. 

As soon as done lift with the spatula to a 
hot platter, make an incision with a knife in the 
centre of each ball, put a lump of butter in the 
place, sprinkle with salt, set in a hot oven for 
two minutes, and serve. 

Should there be any gravy in the pan, add 
2 or 3 tablespoonfuls of boiling water, 2 table- 
spoonfuls of tomato catsup, a little salt, and a 
dash of paprika ; stir briskly, and pour around 
the balls. 

Beefsteak with Mushrooms 

Before putting the steak on to broil, prepare 
the mushrooms. If canned, open and turn them 
out of the can; % a can will be sufficient for 
an ordinary-sized steak. Cut the mushrooms 
in two, and saute them in a tablespoonful of 
butter in a frying-pan. Add ^ cup of bouillon 
or clear stock and let them simmer for ten min- 
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ntes. Not having the bouillon or stock at hand^ 
nse boiling water with half a teaspoonful of 
beef extract, well-seasoned with salt, paprika, 
and a teaspoonful of lemon juice. 

Broil the steak over a clear fire, dish it on a 
hot platter, pour the mushrooms and gravy 
around it, cover, and let it stand in a hot oven 
not over three minutes, and serve. 

Beefsteak and Onions 

A steak from the nmip or the top round will 
answer very well ; by laying it on the meat board 
and beating it for two minutes with a meat 
hammer or wooden potato masher, it will be 
made more tender. Have the cut from I14 to 
V/2 inches in thickness. Put in a frying-pan 2 
tablespoonf uls of butter, and when it is hot, not 
brown, lay in the steak and cook ten minutes, 
not too fast or it will bum the butter and meat. 
Turn and cook on the other side the same length 
of time, taking care in turning that the meat 
is not pricked, as the juices must be kept in as 
much as possible. After it has been turned it 
may be sprinkled with salt and pepper; there 
is then little danger of the salt extracting the 
juice. 

Before cooking the steak prepare 1 pint of 
medium-sized onions; boil them rapidly for 
twenty minutes in slightly salted water. Drain 
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them well, and slice in thin, even slices. Dish 

the steak on a hot platter and set it in the oven 

to keep hot. Put the sliced onions in the f ry^ 

ing-pan and fry in the hutter and meat juice 

nntil a golden brown; season with pepper and 

a little salty and add 2 teaspoonfuls of wine 

or tarragon vinegar. Stir gently, keeping the 

onion slices as whole as possible. Ponr this 

around the hot steak, and sprinkle finely minced 

parsley over all. 

A good effect, both for the palate and the 

eye, is obtained by the addition of a half dozen 

freshly cooked, small young beets. Slice or 

dice thin, and add to the onion sauce just before 

serving it, letting them remain long enough to 

get hot, but not long enough to lose their bright 

color. 

Roast Beef 

In the days of open fires for cooking pur- 
poses, the roasting of a large joint of meat 
meant frequent turning on the spit to allow all 
the outside to come in contact with the intense 
heat. The nearest approach to this method of 
roasting, since the advent of improved coal and 
gas ranges, is to put the meat into an oven hot 
enough to quickly cook the outside, and so con- 
fine the juices while the cooking process is com- 
pleted, which must also be done quickly, leaving 
the inside juicy and rare. This rich juiciness 
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can better be obtained by using a roasting-rack 
or trivet than by simply baking with the meat 
resting on the bottom of the pan. If ^ however, 
the latter way is more convenient^ have only 
sufficient water in the pan to prevent burning, 
not enough to steam the meat. 

In roasting a sirloin of 6 or 8 pounds, cut off 
the greater part of the flank, it will make a 
stew or soup stock. Wipe the meat, or rinse 
quickly in cold water, and immediately wipe it 
dry. Trim off any superfluous pieces of fat, 
and, if necessary, skewer it. 

Lay it on the roasting-rack with the sldn side 
up, and dust first with flour, then with salt and 
pepper. Put a few pieces of fat or 2 spoonfuls 
of drippings in the bottom of the pan, and put 
it in the hot oven. When the outside has be* 
come well seared, baste with the drippings and 
dredge again with salted and peppered flour. 
A little of the flour will go into the pan ; when 
this has browned pour in a little boiling water, 
keeping just sufficient water in the pan to pre- 
vent the fat and flour from burning. 

If the oven does not roast evenly enough to 
cook all sides alike, turn the pan around or turn 
the meat over. 

Allow from ten to fifteen minutes to each 
pound of beef for cooking, in proportion to the 
degree of rareness liked. If cooked very rare, 
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more than ten minutes to the pound need be al- 
lowed for cooking, since there is no bone, and 
it is thin. Carve the same as a thick steak, in 
thin slices. 

Rib Roast 

It is more convenient to have your butcher 

remove the ribs and roll and tie the roast into 

a nice shape. This done, wipe it carefully, 

dredge as for sirloin, and roast in the same way. 

Stuffed or Farcied Roast Beef 

The round is good for this. Have a top 
round two or more inches in thickness. Trim 
off the skin, dust with salt and pepper. Make 
a stuffing as follows : 

1 cupful bread crumbs ; 1 egg ; salt and pei>- 
per; 1 tablespoonful finely chopped salt pork; 
1 tablespoonful melted butter; 1 teaspoonful 
mixed sweet herbs ; a few drops of onion juice 
or kitchen bouquet. 

Moisten the crumbs with hot water, add the 
sweet herbs and other seasoning, pork and but- 
ter, mix all together, and add the beaten egg 
last. Put this on the meat and roll it up in a 
compact, well-shaped piece. When well se- 
cured, cut slashes in the top, taking care not to 
cut through to the stuffing, lay strips of clear 
fat in the gashes, dredge with flour as for a 
roast, and cook in the same manner. 
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If any of the stuffing is left over, put it in 
one comer of the pan, and use it in thickening 
the gravy, adding y^ cupful of tomato pulp or 2 
tablespoonfuls of tomato catsup. 

Serve garnished either with potato balls or 
mounds of mashed potatoes browned in a hot 
oven, with creamed onions as an accompani- 
ment. 

Yorkshire Puddlns (to be Eaten with 

Roast Beef) 

1 pint milk; 4 eggs; 1 scant cupful flour; ^ 
teaspoonful salt. 

Beat the ^ft^f^ yolks and whites separately. 
To the well-beaten yolks add the milk and salt, 
and gradually add the flour, beating until 
smooth ; then beat in the stiffly whipped whites 
of eggs. The pudding should be made when 
the meat is within twenty minutes of being 
done. Baise the meat a couple of inches from 
the bottom of the pan, if it is roasting without 
a rack. It can be held in position by running 
two long wire skewers into each side of the 
joint and letting the ends rest on the sides of 
the roasting-pan. Pour the batter under and 
around the roast, return at once to the oven, 
and bake twenty-five minutes. Or bake in a 
separate pan well-buttered^ and cut in squares 
to serve. 
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Beef h la Mode 

Get a thick piece of beef of 4 or 5 pounds 
from the round or rmnp. Trim the edges into 
good shape, wipe, and pnt it into a deep earthen 
bowl or jar. Pour over it a cupful of vinegar, 
in which have been steeped 1 finely chopped 
onion, 2 tablespoonfuls salt, 1 saltspoonful pep* 
per, 1 teaspoonful each cloves, allspice, and 
mustard; a blade or two of mace and a bay 
leaf. 

Turn the meat around in this picMe, and 
leave in it for several hours, turning it over 
several times. Make several deep incisions 
and fill them with a dressing of bread crumbs 
seasoned plentifully with salt, pepper, finely 
minced onion, or a few drops of onion juice, 
kitchen bouquet, and sweet herbs. Mix with the 
beaten yolk of 1 egg a tablespoonful of butter 
or drippings, moistened sufficiently with hot 
water. Tie well with twine or strips of muslin, 
or skewer the incisions with wooden toothpicks 
to keep the stuffing in, and dredge it with flour. 

Mince or slice 2 onions, 1 small carrot, fry 
them in half beef drippings and half fat salt 
pork. When brown, put in the meat and brown 
it on all sides, and pour in enough boiling water 
to half cover the meat. Tie a tablespoonful of 
the mixed herbs and a small onion in a piece of 
cheesecloth and put in the pan with the meat; 
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cover closely, and let it simmer three or four 
honrs. 

When tender take np on a hot platter, take 
off the strings. Skim the fat from the liquor, 
take out the bag of herbs, and make a thickened 
gravy ; boil, and strain the gravy over the meat. 

Beef Stew with DumpHnsrs 

Use the flank ends cut from roast or steak, 
chuck, or a shin piece. There should be some 
bone and fat with the lean, as these give a 
richer flavor and the meat is more juicy than 
a clear, solid piece of lean. Two or three 
pounds of meat will make a stow for six or 
eight people. 

Cut the meat in rather small pieces, and cut 
it from the bone ; brown them in hot drippings, 
turning the pieces so they will brown on all 
sides. 

Put the meat in a good-sized stewpan with the 
bones and any remnants of cold roast or steak. 
Put in with it 2 small onions, 1 small carrot, 
scraped and diced or sliced very thin, and, if 
liked, 1 small turnip, peeled and diced. Cover 
with boiling water and cook slowly two hours 
or longer. Take out all the bones and the 
pieces of fat ; skin the fat from the liquor, add 
salt, pepper, and a dash of paprika. 

Have 6 or 8 medium-sized potatoes paced and 
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soaked in cold water while the meat was cook- 
ing. Put these in and boil more rapidly than 
before. See that the water just comes to the 
top of the meat and potatoes. 

To make the dimiplings, take 2 cupfuls of 
sifted flour ; into one-half the flour rub a piece of 
butter the size of a walnut, into the other half 
sift 3 level teaspoonf uls of baking-powder ; mix 
the two parts together, add a saltspoonful of 
salt, mix quickly with enough milk to make a 
rather soft dough, just stiff enough to hold in 
good shape when dropped from the spoon. 
Drop in balls from the spoon into the boiling 
stew, where they should rest on top of the po- 
tatoes, without sinking under the liquor. 

Cover quickly and closely and boil rapidly 
fifteen minutes without lifting the cover. The 
dumplings should be put in when the potatoes 
are half cooked, so that both will be done at the 
same time. The dumplings should be light and 
fluffy and as easy of digestion as any hot bread. 
To dish, carefully remove the dumplings to a 
hot plate, put the meat and potatoes in a deep 
hot platter with the dumplings around them, 
and set in a hot oven. Add to the gravy in 
the stewpan 2 spoonfuls of tomato catsup, a 
little minced parsley, more salt if needed, and 
if it requires thickening, add a little rice or 
potato flour moistened with water; let it boil 
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up until thick and pour over the meat. If there 
is too much gravy to serve in the dish with the 
meat^ put the rest in a hot gravy tareeiL 

Beef Hash 

Cut the fat and every atom of gristle from 
cold roast or boiled beef and chop fine. Add a 
little less quantity of cold chopped potatoes. 
Season with salt and pepper, a little melted but- 
ter and milk or cream — ^preferably cream — 
sufficient to moisten it. Turn into a frying-pan 
and heaty stirring until it is hot; then let it 
brown on the bottomi or turn out without 
browning on a hot dish. 

Make corned-beef hash in the same way, care- 
fully trimming off the fat and any objection- 
able bits before chopping. When thoroughly 
heated, lift with a spoon from one side of the 
pan to the other, and add a spoonful of drip- 
pings ; spread the hash evenly over the pan and 
let it get well browned. Invert on a hot plat- 
ter and serve poached eggs on top, or garnish 
with a border of hard-boiled eggs sauted in 
crumbs. 

Rissoles of Beef 

Use either remnants of cold steak or roast 
beef. Trim off and discard all bits of gristle 
and leave very little, if any, of the fat meat« 
Chop very fine and with it chop a small slice 
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of fat salt porky or omit the pork and add later 
a tablespoonful of melted butter. To 1 pint of 
chopi>ed meat add the same quantity of fine 
bread cmmbs, moistened with milk or cream 
(if the pork is omitted, mix the butter with the 
crumbs). Season well with salt and pepper, a 
dash of cayenne, and % teaspoonful each of 
onion juice and kitchen bouquet. Add 1 beaten 
egg, mix well together, and if not moist enough 
add a little more milk or cream. 

Make into balls as large as a small hen's egg, 
flouring the hands and rolling the balls in a 
very little flour. Fry in a f rying-basket in deep 
hot fat; y2 lard and V^ clear beef drippings is 
best. When nicely browned, drain on a sheet 
of brown paper in a hot oven ; pile them in the 
centre of a platter, and serve with a border of 
ripe, firm tomatoes, peeled and cut rather 
thick, with a spoonful of mayonnaise in the 
centre of each slice, or with slices of boiled 
beets. Alternate either tomatoes or beets with 
sprigs of parsley. 

Veal, lamb, or mutton may be used in the 

same way. 

Rasoflt of Beef 

Put in a stewpan slices of cold roast or 

boiled beef. To each pound of meat add 3 

small onions, salt and pepper. Cover with 

boiling water and simmer two hours or more. 
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or until the meat is so tender as to fall readily 
to pieces. Add y^ cupful of tomatoes, V^ cupful 
of chopi>ed mushrooms, a few pickled walnuts 
or capers, and V^ teaspoonful of curry powder. 

Mix 1 tablespoonful of flour with water until 
smooth, add a little of the hot liquor and stir 
well ; pour into the hot ragoiit, and cook ten or 
fifteen minutes longer. 

Serve with mashed potatoes. 

Spiced Pressed Beef 

Take a shin bone and a pound or two of other 
good stewing piece, the lower round or rump 
will do. Have about 3 pounds of meat in all. 
Wash and wipe off the outside and trim away 
any poor pieces of fat or dried edges of the 
meat. Crack the bone as for soup. Cut in 
pieces that will pack closely in the kettle with 
the bone. Cover with cold water, and bring at 
once to a boil. Add salt and pepper, a finely 
chopped onion, and a tablespoonful of vinegar, 
and simmer slowly until the meat falls to 
pieces. The liquor should then be reduced to 
about one-half. 

Take out the meat and pick into rather small 
pieces with a fork. Strain the liquor, add % 
teaspoonful each of ground cloves, allspice, and 
mace, a little mustard and cayenne, and, if 
[, celery salt. Let this come to a boil and 
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retam the meat, stirring it well together with 
a fork. When it is thoroughly heated, turn ont 
into an oval dish or monld, cover with a plate 
to press the meat well down, and put it away to 
cool. There should be liquor enough to make 
it quite moist, and when cold the liquor should 
be a solid jelly. 

Cooked in this way it can be served cold in 
thin slices for lunch or Sunday supper, either 
with or without tomato sauce or mayonnaise 
dressing ; it is delicious in sandwiches, or it can 
be cut in half -inch slices, crumbed, and sauted 
in butter. 

For a change from sliced meat, mould it in 
custard cups or any small moulds. Keep them 
on the ice until just ready to serve ; dip the cups 
in hot water for a moment and turn the meat 
out on a platter, and garnish with sprigs of 
parsley alternated with crisp, white celery tops, 
with sprigs of parsley stuck between the 
moulds. 

Or for a piece de resistance for the Sunday 
evening supper, garnish with sauted hard- 
boiled egs. 

Meat and Potato Pie 

Cut any cold cooked meat into small pieces, 
there may be more than one kind. Carefully 
remove all gristle and any stringy fat ; put it in 
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a deep baking-dish, the sides of which have been 
well battered and lined with mashed potatoes^ 
the thickness of an inch. Cover the meat with 
a well-seasoned brown gravy or stock to whidi 
has been added ^ cupfnl of stewed tomatoes, or 
3 tablespoonfnls of tomato catsup. If there is a 
little cold rice, add 2 or 3 tablespoonfnls. 

Add a well-beaten egg to the mashed potato, 
spread lightly over the top of the pie, leaving 
the surface rough; put bits of butter over the 
top and bake until well browned, which will take 
about twenty minutes. 

Pot Roast of Beef 

Gtet a 4- or 5-pound piece of rump or round 
of beef. If not a solid, well-shai>ed piece, 
skewer it closely, and fasten in between the 
skewered parts small pieces of clean fat or mar- 
row. Put 2 or 3 tablespoonfnls of beef drip- 
pings in the kettle, or fry out slices of the fat, 
and when very hot, put in the beef and brown 
it, turning it on all sides so that it will be well 
and evenly browned. Add a cupful of boiling 
water, 1 teaspoonful of salt, ^ teaspoonful of 
pepper, and 1 tablespoonful of vinegar. 

Cover the kettle closely and let it simmer 
three hours, adding water as often as necessary 
to keep it from burning, and keep about the 
same quantity in the kettle all the time. 
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When done^ remove the meat to a hot platter, 
and make a brown gravy of the liquor by stir- 
ring in a tablespoonfnl of flour moistened and 
made smooth with a teaspoonful of Worcester 
or a tablespoonfnl of tomato catsup. Let it 
boil up, and serve in a gravy-boat. 

Meat cooked in this way can be reheated by 
putting in the kettle with just water enough to 
keep it from burning, covering closely, and giv- 
ing it plenty of time to heat through, taking 
care that it does not scorch ; or it is nice sliced 
thin and served cold for lundi or supper, with 
Worcestershire or sauce piquante. 

Breaded Beefs Liver 

See that the liver is a fresh one. Have the 
slices cut thin, and let them stand ten minutes 
in boiling water. Fry slices of bacon very 
crisp and remove them to a hot dish. Take a 
tablespoonfnl of the fat, shake in black i)ep- 
per, dip the slices of liver in this, then in bread 
crumbs mixed with finely minced parsley, and 
fry in the hot bacon fat until browned on both 
sides. When done, lay on a hot platter with 
the slices of bacon and sprigs of parsley as a 
border; add to the fat left in the pan a table- 
spoonful of vinegar and 2 tablespoonfuls of 
tomato catsup; stir well together and spread 
hot on top of the liver. 
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Irish Stew 

Use the back ribs or neck of mntton, the 
fleshy part of which must be cut into cutlets. 
Flatten these pieces of meat with a roller, and 
dip them in a composition of pepper, salt, and 
flour. Peel potatoes and slice them to the ex- 
tent of 2 pounds of potatoes for every pound 
of meat. Melt a little suet or dripping in the 
soup pot, place a layer of potatoes in the bot- 
tom, dust well with pepper and salt, then add a 
layer of meat, sprinkled with chopped onions. 
Proceed until the dish is nearly full, fill up with 
gravy if you have it, if not, water will do ; finish 
off with a treble row of potatoes on top. Let 
it all stew slowly for about three hours, taking 
care to keep the lid so tight that none of the 
virtue could escape. Shake the pot occasion- 
ally with force, to prevent burning. It should 
be served as hot as possible. It is both a 
savory and inexpensive dish for cold weather. 

An Old-Fashioned Boiled Dinner 

Wash 6 pounds of corned beef and put into a 
kettle with plenty of water. Boil until tender, 
but not long enough to fall to pieces. It will 
take about four hours for it to boil. Cut 1 
small cabbage into quarters; scrape 4 carrots 
and 2 parsnips; pare 4 turnips and cut into 
halves; and peel 10 potatoes. An hour before 
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dinner skim the fat from the beef liquor, and 
turn part of it into another kettle. Into this 
kettle pour some boiling water and put in the 
carrots, turnips, and 4 beets. Cook the cab- 
bage in a separate vessel. Put the potatoes in 
the kettle with the meat about half an hour be- 
fore dinner. When all are cooked tender, dish 
the meat on a large platter and place around it 
the vegetables. A nice hash should be made 
with the remains of the boiled dinner. 

Creamed Dried Beef 

Shave 1 pound of beef very thin and put it 
into a stewpan with enough water to cover, to 
which ^ of a teaspoonf ul of soda has been added. 
Set the pan on the back part of the stove for 
thirty minutes, then turn off the water, add 1 
cupful of rich milk, and season with salt and 
pepper. Let it come to a boil, then add 2 table- 
spoonfuls of butter mixed with 2 of flour, and 
after it has boiled for a minute or two turn into 
a hot dish and serve at once. 

Dried Beef with Eggs 

Shave 1 pound of beef and put it into 
tepid water for half an hour, with a pmch 
of soda in the water to counteract the sour in 
the dried blood. Drain off the water and cut 
the meat into small bits. Betum to the pan 
with a tablespoonful of butter and a little pep- 
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per, then add 8 well-beaten eggs, stir briskly 
for a moment, and send to the table in a corered 
dish. 

R6chauff£ of Beef h la Jardiniere 

Pnt yesterday's piece of meat in a roasting- 
pan, sprinkle with pepper and salt, cover with 
thick slices of tomatoes. Pour a cupful of boil- 
ing water over it, cover, and cook for thirty-five 
minutes in a hot oven. Meanwhile boU until 
tender a pint of green peas, a pint of finely cut 
up potatoes, 3 carrots cut into small pieces, and 
8 or 10 onions. Season these with pepper and 
salt. Place the beef with the tomatoes on a hot 
platter and arrange the vegetables neatly 
around the beef. Send at once to the table. 

Beef Balls 

Chop cold roast beef very fine, leaving in the 
fat, but removing all pieces of gristle. To 1 
cupful of meat put a small cupful of fine bread 
crumbs, salt and pepper, enough stock to 
moisten, a teaspoonful of Worcestershire sauce, 
and 1 well-beaten egg. Set aside to cool, and 
when cold form into balls, roll in egg and fine 
crumbs, and fry for two minutes. 

Curried Beef 

Cut 3 onions into slices, and fry. Pour over 
them a little stock, and add a sliced sour apple 
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and simmer until tender. Bub through a sieve, 
add a tablespoonf ul of rice, and 1 of curry-paste 
and enough stock to make a sauce. When it 
becomes smooth and thick, put in the dressed 
beef, which has been cut into thin slices. Sim- 
mer gently for a short time, and serve with 
boiled rice. 

Steak A la Bordelaise 

Put 1 tablespoonful of butter in a saucepan, 
and 6 fresh mushrooms; cover and set on the 
back of the stove until the mushrooms are ten- 
der. Push the mushrooms to one side of the 
pan and add 1 tablespoonful of flour to the but- 
ter; when well mixed stir in a cupful of stock. 
Let it come to a boil, then season with salt, pep- 
per, and kitchen bouquet, and let it stand over 
hot water while you broil the steak. As soon as 
the steak is broiled, place it on a hot platter, ar- 
range the mushrooms on the steak, and pour the 
sauce over it all. Garnish with sprigs of pars- 
ley, and serve at once. 

Beef Loaf 

Chop 4 pounds of the round very fine ; add 2 
cupfuls of bread crumbs, 2 tablespoonfuls of 
chopped parsley, 1 teaspoonful of pepper, 1 
large onion, 2 teaspoonfuls of salt, and 4 eggs. 
Mix well together, then pack into a square 
bread-pan. When cool, turn it out into a 
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greased baking-pan, and bake for two hours in 

a moderate oven, basting occasionally. Serve 

cold, cut in thin slices with cream horseradish 

sauce. 

Smothered Beef 

Chop 2 pounds of lean beef very fine. Put 
it into a hot iron pan and set in a hot oven for 
fifteen minutes, stirring two or three times. 
Add 2 tablespoOnf uls of butter, 1 teaspoonful of 
salt, and half a one of pepper. Serve at once. 

MEAT AND POULTRY PIES 

Fowl Pie 

Cut an old fowl into joints, divide the breast 
into quarters, and put it in a saucepan with 
plenty of water. Season with onion juice and 
the juice of half a lemon; cover closely, and 
simmer gently for several hours or until the 
fowl is tender. Strain off the gravy and season 
it with minced parsley, a bay leaf, onion juice, 
salt, and paprika. Return to the fire, stir in a 
lump of butter rolled in flour, and cook for one 
minute. Cut the meat from the bones and ar- 
range it in a deep bake-dish ; pour in the gravy, 
lay 2 hard-boiled eggs cut into slices over the 
top, cover with a good crust, and bake. 

Chicken Potpies 

Have several deep dishes about the size of 
a birdbath for the pies. Cut a young fowl into 
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joints, cover with cold water, and cook until 
tender, but not until the meat leaves the bones. 
Lay a piece of light and a piece of dark meat 
in eadi dish, add some minced salt pork and 
slices of potatoes. Pat 3 small cubes of pastry 
into each dish, and 2 very small onions which 
have parboiled for five minutes. Thicken 2 
cupfuls of the liquor the ducken was cooked in, 
with a lump of butter rolled in flour, and season 
it with paprika and minced parsley. Fill the 
dishes, cover each with a good crust, make a 
slit in the middle of each, and bake for thirty 
minutes. This can be made in one dish. 

Chlcken-and-Ham Pie 

Cut up a young fowl into joints, cover with 
cold water, and stew until tender. Have ready 
4 slices of cold, boiled corned ham, cut into 
strips. Put a layer of ham in the bottom of a 
buttered baking-dish, season with parsley, 
chopped mushrooms, salt, and pepper. Now 
turn in some white sauce made from the liquor 
the chicken was cooked in, then arrange the 
pieces of chicken and the yolks of hard-boiled 
eggs. Bepeat the sauce and seasoning, lay a 
few strips of ham on top, cover with a good 
crust, and bake for an hour and a half. Mush- 
room catsup may be substituted for the fresh 
mushroom. 
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Rolled Boiled Beef 

Cut a piece of flank beef about 12 inches 
long, 6 wide, and 2 inches thick. Lay on a dish 
and cover with the following force-meat: 1 
cupful of cracker or bread crumbs, 2 table- 
spoonfuls of finely chopped pork; 1 saltspoon- 
ful each of marjoram, sage, and thyme ; a few 
drops of onion juice, 1 teaspoonf ul of chopped 
onion, ^ teaspoonful salt, y^ saltspoonful of 
pepper, and 1 egg* Add enough good stock to 
moisten it so that it can be spread on the meat. 
Boll the meat, spread with the force-meat, and 
tie it closely together ; sew it up in cheesedoth, 
put it into a kettle of boiling water, and cook 
slowly for four hours. Let the beef lie in the 
water until it is cool, then place it under a 
heavy weight for twenty-four hours. Serve 
cold with horseradish sauce. Corned beef is 
good prepared in the same way. 

Baked Beefsteak k la Jardiniere 

Pound a tough steak well, then lay it in salad- 
oil and lemon juice for two hours. Then put 
in your roaster and cover with 2 sliced to- 
matoes, an onion and turnip, and some minced 
sweet herbs. Pour in a cupful of cold water, 
cover closely and cook slowly, allowing twenty 
minutes to each pound. Peel 4 good-sized to- 
matoes and put them into a saucepan to cook. 
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Cut 1 large carrot, 2 turnips, 2 onions, and 4 
stalks of celery into dice, and cook them in 
salted water in separate dishes. When the 
steak is done place it where it will keep hot 
while you make the gravy. Strain the gravy, 
rubbing the vegetables with it through a col- 
ander, and thicken with browned flour. Boil 
one minute, then add the juice of 1 lemon and 
a glass of sherry. 

Place the meat on a hot platter, lay the vege- 
table dice around it, leaving the tomatoes 
whole; pour the gravy over all, and then let it 
stand for a few moments so that the gravy 
will soak in. 

A New England Pot Roast 

Lay a round of beef in a deep pot ; pour in a 
cupful of boiling water, add 2 slices of onion; 
cover, and cook slowly, allowing ten minutes 
to a pound. Now put it in a dripping-pan, rub 
with butter and flour, and let it brown in a hot 
oven. Strain the gravy left in the pan, season 
with salt, pepper, and a little kitchen bouquet, 
and thicken it with browned flour. Let it boil 
for one minute, then pour into a gravy-boat or 
around the beef. 

Beef Hot-pot 

Put 2 pounds of beef ribs into a saucepan 
with 1 tablespoonful of dripping. Season with 
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2 chopped onions, 6 small green peppers, a 
little black pepper, thyme, vinegar, raisins, 
olives, and tomatoes. Place a cover on the 
saucepan and stew until boiled to rags. 
Thicken with butter rolled in browned flour, and 
serve on toast. 

Braised Beefs Tonsue 

Wash a fresh tongue and put it into a pot 
to boil. Boil one hour ; then trim off the tough 
edges. Fry a sliced onion in 3 tablespoonfuls 
of dripping, then drain out the onion and place 
the tongue in the frying-pan and cook for ten 
minutes, turning twice. Now place the tongue 
on the grating of your covered roaster and 
dredge with flour ; pour the fat and a large cup- 
ful of boiling water over it and cook, closely 
covered, for an hour and a half, basting three 
or four times. When done take up the tongue 
and place it over boiling water to keep warm, 
while you skim off the fat and thicken the gravy 
with browned flour. Season with salt, paprika, 
onion juice, and half a cupful of strained to- 
mato sauce. Dish the tongue and pour the 
gravy over it. Eat horseradish sauce with it. 

Boiled Beefs Heart 

Wash the heart and then let it soak in cold 
salted water for half an hour. 'Wipe and stuff 
the ventricles with a force-meat of bread 
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crumbs and diopped ham or salt pork, seasoned 
with salty paprika, thyme, and onion juioe. 

Sew up in a fitted piece of cheesecloth and 
let it come to a boil in salted water, to which 
a tablespoonful of vinegar has been added. 
Boil for two hours, turning the heart four or 
five times. Remove the cloth, and serve with 
a piquant sauce. 

Stewed Brisket of Beef 

Take about 7 pounds of nicely trimmed 
brisket. Any bone should be taken out ; get it 
without if possible. Put it into a stewpan with 
water or stock to cover, a layer of bacon under, 
and over a few cloves, whole allspice, a bunch 
of sweet herbs, 2 small onions, 2 carrots, and 
salt and pepper at discretion. Simmer in a 
tightly covered stewpan from four to four and 
a half hours; then strain off the liquid (there 
will not be much), reduce it to a glaze, keeping 
out a little for sauce. Olaze the meat, and 
send up the sauce thickened round it. Garnish 
with carrot cut into slices, and glazed onions, 
which must be cooked apart from the meat. 

Braised Fillet of Beef 

Take a fillet and roll it together, so as to bring 
the fat into the centre. Place a few slices of 
ham and a little gravy into a braising or stew- 
pan, on which place the meat; cover it with 
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chopped carrotSy celeiy, small onions, a pickled 
chiliy a gherkin sliced, sweet herbs, mace, ^a 
little allspice, and salt. Simmer until the meat 
is tender. Brown it before the fire, or with a 
frying-pan; skim and season the sauce, and 
serve with vegetables and sauce on the same 
dish. 

Corned Beef 

Lay a large round of beef into a good pickle. 
Let it remain for ten days or more, turning it 
every day. Put it into a stewpan with sufficient 
water to cover it, and let it boil very gently 
until it is thoroughly done. Corned beef is 
often smoked before it is boiled. Allow half 
an hour to the pound after it has come to a boil. 

Fried Liver (Enfflish) 

Cut 1 pound of liver into slices a quarter of 
an inch in thickness, and dredge some flour 
over them. Take an equal number of slices 
of bacon, fat and lean together. Fry the 
bacon first, and when it is done enough, 
draw the rashers from the fat, and place 
them on a hot dish. Fry the slices of liver 
in the same fat, and when lightly browned on 
both sides, dish bacon and liver in a circle, a 
slice of each alternately. Pour the fat from 
the pan, and dredge a little flour into it. Add a 
quarter of a pint of broth, a little salt and pep- 
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per^ and a tablespoonf nl of mushroom ketchup. 

Stir smoothly together until the sauce boils, and 

pour it into the dish with the liver. Garnish 

with sliced lemon. If liked, a tablespoonful of 

finely minced gherkins or pickled walnuts may 

be added to the sauce. Time, a quarter of an 

hour to fry the liver; Sufficient for four or five 

persons. 

Meat for Beef Patties 

Mince half a pound of good fresh suet; put 
it to 1 pound of beef and 1 pound of veal, cut 
into small pieces, but not chopi)ed. Season it 
with pepper, salt, allspice, and a very little 
mace — the allspice and mace should be pounded. 
Mix all together ; and when wanted for patties, 
cut up a little parsley, and shred 1 blade of 
shallot, very finely, "to mix with it. Bake in 
patty-pans or buttered saucers for half an hour. 
They are also good cold, and may be warmed 
up at any time. 

Beef Fritters 

Scrape 1 pound of meat from a pieice of cold 
roast beef, and season it with pepper and salt. 
Have ready a batter made with % pound of 
flour and about ^ pint of water. Blend these 
two well together, and stir in a piece of butter 
about the size of an egg, which has been melted 
before the fire. Whisk the whites of 2 eggs, and 
add them to the batter with the scraped meat. 
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Stir welly and drop only a small quantity at a 
time into the pan, when the lard or dripping is 
boiling. Turn, that both sides may be brown. 
From eight to ten minutes will be sufficient to 
cook them over a steady fire. Dry, and send 
to table on a napkin. Sufficient for two per- 
sons. 

Fricandeau of Beef 

Lard about 3 pounds of the rump or fillet of 

sirloin. Pound 3 or 4 doves, 6 whole allspice, 

and 2 blades of mace. Mix a little pepper and 

salt with these ingredients, and sprinkle it over 

the meat. Put it into a stewpan with a pint of 

medium stock, a glass of white wine, a bunch of 

savory herbs tied together, 2 shallots, and a 

little more pepper and salt. Stew the meat 

very slowly for two hours, when it will be done. 

Bemove it from the stewpan and cover to keep 

hot. Skim all the fat from the gravy, strain, 

and set it over the fire to boil till it is reduced 

to a glaze. Then put it over the top, and send 

it to table. 

Italian Steak 

Take 2 or 3 pounds of steak from the rump 

or fillet — ^let it be quite an inch and a half in 

thickness. Brown it in a stewpan with 2 or 3 

ounces of butter, turning it frequently over a 

quick fire. When brown alike on both sides, 

remove the steak to a baking-pan, with a tight- 
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fitting lid. Fry 2 medium-sized onions, sliced, 

a shallot, minced, and a bunch of parsley in the 

same butter. Throw this over the steak in the 

pan. Add 2 large wineglassfuls of port, and 

2 breakfast-cupfuls of stock, with a root of 

celery cut into pieces, 2 pickled gherkins, 4 or 

5 cloves, a pinch of cayenne pepper, and salt to 

taste. Cover down the lid tight, that no steam 

may escape, and let it bake in the oven nearly 

an hour and a half, when put in a turnip and a 

carrot, whole, and close as before. If the roots 

are young they will be done in half an hour. 

Cut them into dice, and lay them over the top 

of the steak, which should be placed on a hot 

dish. Send to table with the gravy strained 

over. 

Jewish Sausaare* or Chorissa 

This is used as an accompaniment to boiled 

fish and other dishes, and is often met with at 

Jewish tables. It is purchased of the Jew 

butchers, and is prepared in the following way : 

Place the chorissa in warm water, let it heat 

gently, and then boil for twenty minutes. 

Serve, surrounded with rice made ready as for 

curry. Jewish sausages are very good broiled 

in slices after the previous boiling. They 

should be quite cold before being put again to 

the fire. One authority is of opinion that they 

will be found more digestible, as well as pleas* 
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anter to the taste, if they are half -boiled at least 
before being broiled, toasted, or warmed in the 
oven for the table. 

Olla Podrida 

This is a Spanish national dish, consisting of 
several kinds of meat cut into small pieces and 
stewed with a variety of vegetables. It is much 
in favor with the poor, and is often kept so long 
that its odor and flavor both become highly 
offensive, hence its name — oUa podrida, signify- 
ing putrid mess. 

Stuffed Leff of Mutton (Parboiled and Baked) 

Take the bone out of a plump leg of mutton, 
wipe out the cavity and the outside with a damp 
cloth. Make a stuffing of 1 cup of stale bread 
crumbs, and a half pint of oysters, chopped or 
cut in 2 or 3 pieces. Moisten with the oyster 
liquor, and season with salt and pepper, a table- 
spoonful of lemon juice, a pinch of thyme, and 
a few crushed capers. Fill the cavity with this 
stuflSng, sew or skewer it together securely, put 
the meat in a kettle with sufficient boiling water 
to completely cover it. Let it parboil or sim- 
mer for half an hour, then take it out into a 
dripping-pan, dust with salt and pepper, and 
dredge with flour. Pour into the pan a good 
y2 cupful of the water in which the meat was 
boiled, and bake in a hot oven one hour, basting 
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frequently while baking with the liquor in the 

pan. 

Boiled Leg: of Mutton 

Trim off the outer skin and fat, wipe and put 
the leg into boiling salted water. When the 
scum begins to form, skim it. 

Boil slowly or sinmier ten minutes to each 
pound of meat if it is mutton; fifteen minutes 
for lamb. 

Serve with caper sauce and currant jelly. 
Qamish the joint with parsley. 

Mutton Cutlets and Mushrooms 

Gut the mutton in roimd, rather thin slices. 
Dust with salt and pepper, dip -into beaten eggj 
and then in bread crumbs, again in egg and 
crumbs ; fry in hot fat until a light brown. 

Simmer a cupful of chopped mushrooms in 
^ cup of good stock or gravy ; season with salt 
and pepper, add ^ glass of melted currant 
jelly, and pour around the cutlets, after putting 
them on the hot serving dish. 

Broiled Mutton Chops 

Loin chops are the best. Trim off the outer 
skin and superfluous fat. Broil on a wire 
broiler over clear, hot coals, turning quickly 
that both sides may be seared and confine the 
juice. As soon as both sides have been kept 
for two minutes to the fire, let them broil more 
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slowly until done; five minutes is sufficient if 
they are liked rare. As soon as done lay the 
chops on a hot platter, sprinkle with salt and 
pepper, and serve plain or with parsley butter, 
tomato or soubise sauce. Garnish with parsley 
and slices of lemon. 

Pan-broiled Mutton Chops 

Prepare the chops the same as for broiling 
over coals. Have a frying-pan at a blue heat. 
Put the chops in without any fat, cook one min- 
ute, then turn and cook the other side, turn 
again and finish a little more slowly. Stand 
them up in such a way as to cook the edges, but 
do not let them get overdone. Just before tak- 
ing them up sprinkle with salt and pepper. 
Put them on a very hot serving-dish, turn 
melted butter or parsley butter over them, and 
serve plain or with a border of green peas. 

Stuffed Shoulder of Mutton 

Have the bones taken out of a shoulder of 
mutton. Bub it all over with salt and dust it 
with pepper. Make a dressing of 1 cupful bread 
crumbs, 1 cupful finely chopped raw potatoes, 1 
onion chopped fine and cooked five minutes in 
a tablespoonf ul of butter, and % cupful of finely 
minced boiled ham. Mix all thoroughly to- 
gether ; season with salt, pepper, a teaspoonf ul 
of mixed sweet herbs, and if any moistening is 
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needed, add sufficient hot water to moisten the 
bread cmmbs. Put this dressing in the inside 
of the shoulder, roll up compactly, and stitch or 
tie it securely. 

Put it in the basting-pan, pour around it a 
cupful of good broth, and roast one and a half 
hours in a moderately hot oven, basting often 
with the broth. 

Serve all mutton on very hot dishes. 

Braised Fillet of Mutton 

Cut the fillet from a leg of mutton by taking 
off a few inches from the loin end, and a good 
knuckle, which will do for boiling, from the 
other end. Take out the bone, and fill the 
hollow with force-meat, if liked, or put the fillet, 
well sprinkled with pepper and salt, into a 
braising-pan as it is, but first lay over the bot- 
tom slices of bacon, and on these a couple of 
carrots and 2 large onions, each stuck with 4 
cloves, a small bunch of parsley and thyme, a 
few peppercorns, and half a pint of gravy or 
stock. Put more bacon on the top, cover the 
lid, and braise for three or four hours. Strain 
the gravy, and flavor it to taste; reduce it by 
rapid boiling. Have ready some French beans 
boiled and drained ; put the beans into a stew- 
pan with the gravy, and when hot serve them 
and the meat, which should be glazed, on the 
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same dish. The chump end of a loin may be 
roasted, then glazed, and served with beans in 
precisely the same way. The meat should be 
roasted slowly without getting any brown color. 
Time, about two hours to roast the chump. 

Curried Mutton 

Put 4 ounces of butter into a stewpan, and 
poimd 6 middle-sized onions in a mortar; add 
the onions to the butter with an oimce of curry 
powder, a teaspoonful of salt, a dessertspoonful 
of flour, and half a pint of cream. Stir until 
smooth. Fry 2 pounds of mutton, cut in neat 
pieces, without bone. Let them be of a light 
brown color. Lay the meat into a clean stew- 
pan, and pour the curry mixture over. Simmer 
until the meat is done. Time, two hours to 
simmer. Sufficient, two pounds for four or five 
persons. 

Haricot Mutton 

Take 3 pounds of the neck of mutton, divide 
it into cutlets, trim them neatly, and fry them 
in a little dripping till nicely browned, and with 
them 3 carrots, 2 turnips, and an onion, all 
sliced. Drain them from the fat, and put them 
into a saucepan. Pour over them a quart of 
water, which has been boiled in the pan in which 
the meat, etc., was fried, and thicken with a 
tablespoonful of flour, mixed smoothly with a 
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little cold water. Skim carefully, and season 
with salt and pepper according to taste, and a 
little catsup. Simmer for an hour. Serve with 
the meat in the middle of the dish, the vege- 
tables round it, and the gravy poured over all. 
A few sippets of toasted bread may be placed 
at the bottom of the dish, or served as a gar- 
nish. A garniture of beans is a great improve- 
ment. Sufficient for five or six persons. 

Roasted Loin of Mutton 

Follow the directions given for roast leg in 
every particular, but trim off all unnecessary 
fat, which may be used for a common suet crust. 
If the fat be not turned to account there is no 
more expensive joint than a loin of mutton. 
Cover the fat with paper until within a quarter 
of an hour of its being done, then remove, baste, 
and flour slightly, to get it frothed. Time, a 
quarter of an hour to the pound. Sufficient, six 
pounds for five or more persons. 

Kebobbed Mutton 

This favorite Oriental dish can be prepared 
with our mutton in a manner far superior to 
any Kebob at Turkish or Egyptian tables. 
Take a loin of mutton, joint it well at every 
bone, cut off all superfluous fat, particularly of 
the kidney, and remove the skin; prepare a 
well-proportioned and large seasoning of the 
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following ingredients: Some bread crumbs, 
sweet herbs, nutmeg, pepper, and salt; brush 
the mutton chops over with yolk of eggj and 
sprinkle the above mixture thickly over them; 
then tie the chops together in their original 
order, run a slender spit through them, and 
roast in a hot oven, basting them well with but- 
ter and the drippings from the meat, and throw- 
ing more of the seasoning on them from time 
to time. Serve with the gravy from the meat, 
and have ready besides a boat of gravy, to 
which has been added 2 tablespoonf uls of catsup 
and a thickening of flour; let this gravy boil; 
skim and mix it with the gravy in the dislu 
Bemember that all dishes of mutton should be 
served as hot as possible. Time, a quarter of 
an hour to a pound. Sufficient for four or five 
persons. 

Roasted Leg: of Lamb 

To roast without stuffing, wipe with a damp 
cloth, dredge with salt, pepper, ^nd flour. Put 
it in a dripping-pan with some of the kidney 
fat and just water enough to prevent its bum- ' 
ing; put it in a hot oven, and as soon as the 
flour begins to brown, baste with the water in 
the pan. Bake from an hour to an hour and 
a quarter. 

To stuff: remove the bone, wipe out the 
cavity and fill with a stuffing made of 1 cup 
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stale bread crumbs and a quarter of a cup of 
melted butter, moistening more, if necessary, 
with hot water. Season with a half teaspoon 
of salt, pepper, thyme, and marjoram (or a tea- 
spoonful of mixed sweet herbs). A few drops 
of onion juice may be added with good result. 
Fill the cavity, sew or skewer it together, and 
roast as above. Serve with mint sauce. 

Breast of Lamb Braised & la Milanese 

Cover the- bottom of a saucepan with thin 
slices of fat bacon; on these place a trimmed 
breast of lamb with 2 or 3 slices of lemon on 
top, and cover the whole with a few more slices 
of bacon. Add a sliced onion and pour in ^ 
pint of stock; cover, and put live ashes on top 
of the lid. Draw the saucepan to one side of 
the fire and braise slowly till the breast is ten- 
der, glazing it when cooked. Lay it on a bed 
of macaroni on a hot dish, pour rich brown 
gravy over, and serve. 

Blanquette of Lamb 

Cut in small pieces the meat from 2 shoul- 
ders of lamb ; put into a stewpan and cover with 
clear broth, or water, and add 1 teacupful white 
wine. When the broth has boiled two or three 
minutes strain it, and set where it will settle. 
Fry 1 chopped onion in a stewpan with a little 
butter till brown; then add the meat and fry 
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five minutes. Season with pepper and salt; 
sprinkle lightly with a little flour, and pour in 
the broth gradually. 

Put in 2 cloves and 2 peppercorns, a little 
chopped mushroom, a bay leaf, and a couple of 
parsley sprigs. Boil all quickly for ten or fif- 
teen minutes — ^till the liquor is reduced to one- 
fourth its original quantity; then remove to 
the back of the range, and cook slowly till the 
meat is done. 

Then skim off the fat from the sauce; stir in 
3 beaten eggs with a little milk added ; stir till 
it thickens, but do not let it boil; grate in a 
suspicion of nutmeg, and take up the meat ; lay 
it on a hot dish, strain the sauce over it, and 
sprinkle with parsley. Serve at once. 

Ballotin of Lamb with Green Peas 

Bone a 3-pound shoulder of lamb — ^the end 
bone may be left for a handle. Season with a 
teaspoonful each of salt and pepper; sew up 
and fasten securely with string, and boil in 
stock pot for five minutes. Let it cool, and 
grease the top with a larding-needle. Put it in 
a saucepan with a small, thin strip of fat pork^ 
and a chopped potato, beet, and onion. Cook 
eight or ten minutes, till lightly browned; then 
turn over a pint of broth and Spanish sauce in 
equal parts and cook in the oven about forty- 
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five minutes. Then strain the sauce over a pint 
of boiled green peas, and cook for two or three 
minutes more. Take the strings from the 
ballotin; place it on top of the vegetable gar- 
nishing on a hot dish, and serve. 

Lamb Brochettes 

Take the skin from a raw leg of lamb; take 
out the bone, and cut the meat into pieces of 
uniform size. Put them into a bowl and add 
2 shallots, chopped fine, a teaspoonful each of 
pepper, chopped chives, and parsley, a tea- 
spoonful of salt, the juice of half a lemon, and 
a grating of nutmeg. Let this steep for two 
hours, turning the pieces of lamb occasionally; 
then take them out, and run a skewer through 
the centre of each piece, larding it with a strip 
of salt pork ; roll in bread crumbs till well cov- 
ered, and broil for five minutes. 

Lamb Chops with Champagne Sauce 

Trim 6 lamb chops, and season with 1 salt- 
spoonful salt and y^ saltspoonful pepper; fry 
in a tablespoonful of butter, about a minute on 
each side. Let them cool slightly, and spread 
chicken force-meat over both sides ; cover with 
beaten egg, and an outside coating of bread- 
crumbs ; fry in 4 tablespoonfuls butter for five 
minutes on each side. 
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Put a frill of paper on the end of eadi chop, 
and serve on a hot dish with half a pint of 
6hampagne sauce poured over. 

Lamb Epigram mes with Asparasus Tips 

Braise a small breast of lamb until tender, 
then place between two dishes under a weight 
till cold. Then cut into equal pieces, fasten a 
bone like a cutlet bone in each, and trim in 
cutlet shape. 

Prepare an equal number of lamb cutlets of 
the same size. Season all with salt, pepper, 
and a few drops of lemon juice, then dip in 
beaten egg^ and cover well with bread crumbs. 
Fry in 2 tablespoonfuls of butter till golden 
brown ; drain well, and lay in a circle on a hot 
dish, with boiled asparagus tips in the centre. 
Serve with a garnish of parsley. 

Lamb's Fry 

Take a pound or a pound and a half of lamb's 
fry. Wash thoroughly in cold water, then set 
it in a saucepan, cover it with cold water, and 
let it boil for three or four minutes. Take it 
out, drain, and dry it in a cloth. Mix a tea- 
spoonful of flour very smoothly with a little 
cold water, and add to it a small pinch of salt 
and pepper, 6 teaspoonfuls of water, and a well- 
beaten egg. Dip each piece of the fry into this 
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mixtnrey then fry it in 3 otmces of hot dripping 
until it is brightly browned on both sideSi with- 
out being at all burnt. Mix a tablespoonful of 
flour, very smoothly, with the fat in the frying- 
pan, until it is lightly browned. Add sufficient 
boiling water to bring it to the thickness of 
cream, a tablespoonful of catsup, and a little 
browning, if necessary. A few mushrooms, or 
a little chopped onion, may be added, if liked 
If preferred, the fry may be cooked without the 
batter, or beaten egg and bread crumbs may be 
substituted for it. 

Broiled Lamb Chops 

Cut the chops about half an inch thick, trim 
them neatly, flatten them, remove the superflu- 
ous fat, place them on a hot gridiron over a 
clear fire, and let them remain until brightly 
browned on bofli sides, turning them with steak- 
tongs when required. Season them with pep- 
per and salt, and serve as hot as possible. Oar- 
nish with parsley. Mashed potatoes, aspara- 
gus, green peas, or spinach are usually served 
with lamb chops. Time, eight or nine minutes 
to broil. Sufficient, half a dozen chops for two 
or three persons. 

Fried Lamb Chops with Parmesan 

Take some lamb chops from the loin or neck. 
Mix some bread crumbs with a little grated 
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Parmesan cheese. Dip the chops first into 
clarified butter and bread crumbs, and after- 
wards into beaten egg and bread crumbs. Fry 
the chops as before until they are lightly 
browned on both sides, dish them in a circle, 
and send tomato sauce to table in a tureen. 
Time, ten to fifteen minutes. 

Minced Lamb with Poached Eeffs 

Trim some pieces of cold roast lamb and put 
them through a meat-cutter; season well with 
salt and pepper, and a little mint chopped fine. 

Heat some gravy in a saucepan ; when boiling 
hot thicken with browned flour, and stir in the 
minced meat. Prepare as many triangles of 
buttered toast as needed ; place on each piece a 
poached egg ; use these as a garnish around the 
mince, when it is poured on a flat dish — ^hot. 

Curried Pork 

After removing the skin and superfluous fat 
from 2^ pounds of pork, cut it into small, thin 
pieces, put them in a saucepan with a table- 
spoonful of butter, and fry for a few minutes 
till they begin to turn brown; then put in 2 
chopped onions, a tablespoonful of curry pow- 
der, and salt and pepper to taste. Stir all to- 
gether and pour in 2 cupfuls broth or water; 
let it come to a boil, and then only simmer for 
about an hour ; then put the pieces of meat on 
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a dish and keep hot while the broth is boiled 
quickly down one-half. Pour it over the meat, 
and serve with well-boiled rice, as a garnish 
or separately. 

Broiled Pork and Chili Sauce 

A considerable quantity of chili sauce may 
be prepared at once, as it keeps for some length 
of time ; it should be ready before the meat is 
cooked. 

Cut from a leg of fresh pork the desired num- 
ber of cutlets about half an inch thick. Place 
them in a double broiler, and cook moderately 
for twenty minutes, or till well done ; then place 
on a hot dish, season well with salt and pepper, 
and a little butter. Serve with chili sauce in 
a sauce-boat. 

Fried Pork Cutlets 

Take off the skin and extra fat from a loin 
of pork, chop it into cutlets ; fry them in a lump 
of butter till a bright brown. Have ready the 
bones and any trimmings from ham or bacon, 
and brown them with a couple of sliced onions ; 
cover with water and boil for two hours ; then 
strain and skin. Pour this liquor into another 
saucepan, and thiq^en with a little isinglass, 
and add a small quantity of browning for a 
color. Brush this glaze over the cutlets, put 



2S2 MEATS» POULTRY, AND GAISB 

them on a hot dish, and turn over some hot 
tomato sauce; serve immediately. 

Baked Plffs' Ears 

The cartilaginous nature of pigs* ears — ^while 
it is a serious drawback to their transformation 
into ** silk purses " — ^makes them a desirable 
article of food. 

Singe off the hair, then scrape and blanch 
6 or more pigs' ears; when cold, put them into 
warm butter, then cover thickly with bread 
crumbs; dip into well-beaten egg yolks, and 
again cover with crumbs. 

Place in a baking-dish and bake moderately 
till done and slightly browned. Arrange on a 
hot dish, pour remoulade sauce over them, and 
serve. 

Boiled PIffs' Feet 

Put the washed pigs' feet in a stewpan with 
enough water to cover; when it boils take the 
pan off the fire and strain off the water, and put 
the feet in a bowl of cold water. Binse and 
scald the pan and put back the feet, with 2 
quarts of water, a tablespoonful each of salt 
and vinegar, and a tablespoonful of flour mixed 
in a little cold water till smooth. Stir this into 
the liquor, and continue stirring till it boils; 
then draw the pan to one side and let it simmer 
slowly four hours. Take the feet up on a hot 
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dish, pour over a white sauce, and serve 
quickly. 

Piffs* Feet> Stuffed i la Pirlffueux 

With a pound and a half of turkey force- 
meat mix thoroughly a couple of truffles, minced 
fine, and half a wineglass of madeira wine. 

Take half a dozen pieces of shredded crepi- 
nette (a skin from the pig's stomach) and 
spread on each a piece of force-meat the size 
of an egg, and on this put half a pig's foot, 
boned. Cover lightly with force-meat, and lay 
2 or 3 thin slices of truffles on top. Fold over 
the crepinettes in the shape of envelopes ; then 
dip them in beaten egg and cover with bread 
crumbs, and cook in 2 tablespoonfuls of butter 
in a saute-pan; let them cook slowly for about 
fifteen minutes on each side, with a heavy 
weight on the pigs' feet. Serve with half a 
pint of hot Perigueux sauce; or, if preferred, 
serve with hot madeira sauce instead. 

SAUSAGES 

Mrs. Lincoln says : * * If you like to know 
what you are eating, have your sausage meat 
prepared at home or by some one whom you 
can trust." 

The best sausage is made from young or pig 
pork, and the process is not a difficult one if, as 
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there should be, there is a meat and vegetable 
grinder among the kitchen utensils. When 
once used, this will be found quite indispensable 
for meats, vegetables, bread crumbs — almost 
anything that requires to be chopped. Ham- 
burg steaks as well as sausages are much better 
when prepared in one's own kitchen. 

In selecting the pork for sausage, get one- 
third or one-fourth fat, the remainder good, 
solid lean. Grind fat and lean together (or 
have the butcher do it). Season highly with 
salt, pepper, sage, and a little thyme. A good 
proportion for the seasoning is an even table- 
spoonful of salt, 1 even teaspoonful of pulver- 
ized and sifted sage, y^, teaspoonful of thyme, 
powdered and sifted, and a saltspoon of white 
pepper to each pound of meat. 

Mix all thoroughly together and fill cotton 
bags, pressing the meat in compactly. Bags 
may be made for the purpose, from strong 
muslin, half a yard in length and four or five 
inches wide, or small salt bags may be saved for 
the purpose These should be washed and 
boiled, and when needed for use dip in very 
strong salt water and dry them. 

When filled as full as possible tie the mouths 
of the bags securely and put in a cool place. 
Several small bags are better than one large 
one, as only the meat for once or twice using is 
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disturbed. Cut in slices what is needed, and tie 
the bag again. 

• In frying do not have the pan too hot at first, 
as they need thorough cooking, and the outside 
should be well browned, but not burned. 

As an accompaniment, core and pare 1 or 2 
tart apples for each person; slice them across 
and fry in the sausage fat until tender, but not 
broken. Put the sausages in the centre of a 
hot platter and pile the slices around them. 
Tomato sauce may be substituted for the 
apples. 

Boston brown bread sliced thin and sauted in 
the sausage pan, turning so that both sides are 
nicely browned, is a good addition to the dish. 

MeckienburK Liver Sausases 

Take the liver from a pig while it is quite 
fresh; mince it, and then pass it through a 
coarse sieve, but first ascertain its weight. To 
a pound of the liver mix a half-pound of pork 
(boiled tender) that has been cut from any part 
of the pig, although slices from the breast are 
usually taken. Take the tongue, kidneys, and 
some of the inside fat; chop this meat, but do 
not mince it, and mix all with the raw liver. 
Season with salt, pepper, powdered cloves or all- 
spice, and a few sage-leaves reduced to powder. 
The top-fat, from the boiling of the meat, and 
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the liquor should both be used. Put the fat, 
with the meaty into the skins when filling, and 
boil the sausages in the liquor (salted), which 
must be made quite hot before they are put in. 
Plunge them, when cooked, into cold water; 
then hang them to dry. To be smoked, or not. 
The skins must be only three-parts filled. 
Time to boil, half an hour. 

Baked Sausages 

Put a dozen sausages on a baking-dish, alter- 
nating with 12 strips of bread cut of an equal 
length with the sausages. Prick the sausages, 
and bake for fifteen minutes; baste with their 
own liquor a few times, and when done, serve 
on a small hot platter with a sauce-boat of hot 
madeira sauce. 

Devilled Sausases 

Steam the required number of pork sausages 
for an hour ; let them get cold. Fry small tri- 
angles of bread in butter to a golden brown; 
then drain and cover thinly with a curry paste. 
Skin and slice the sausages thinly, lengthwise, 
and lay half a sausage slice on each piece of 
bread, and spread over a small quantity of 
mango chutney. Cover, and put in the oven till 
thoroughly hot. Then lay them on a fancy 
paper on a hot dish, and serve with a garnish 
of parsley and sliced lemon. 
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Boiled Sausases with Wfiite Wine 

For half a dozen sausages take a half -pint of 
white wine ; pepper the sausages, cover, and let 
them boil gently for ten minutes ; then take up 
the sausages, add a small cupful of poulette 
sauce to the stock, and boil rapidly three or 
four minutes. 

Bemove from the fire and add a tablespoon- 
ful each of chopped parsley and butter. When 
the butter has melted, pour the sauce over the 
sausages on a hot dish, and serve quickly. 

Frankfort Sausages 

Mince fine equal quantities of fat and lean 
pork ; season with salt and pepper to taste, and 
coriander seed with a little grated nutmeg. (If 
preferred, use powdered sage in place of the 
coriander seed and nutmeg.) Fill thoroughly 
cleansed skins, that have been soaked in cold 
salt water, with the sausage meat; fasten the 
ends securely, and let them hang in a dry, cool 
place till wanted. 

Boston Baked Beans 

To be baked to i)erf ection, the New England 
bean-pot should be used, with a narrow mouth 
and bulging sides and a cover that fits the 
mouth. 

Soak overnight in cold water 1 quart of navy 
or pea beans. In the morning pour off the 
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water and put them over the fire in fresh water, 
and simmer, or parboil, until, on lifting a few 
on a spoon and blowing a breath over them, the 
skins crack slightly, but do not allow them to 
cook until they break to pieces. Pour off the 
water, put them in the bean-pot with a small 
onion in the bottom. 

Pour boiling water over ^4 pound of salt 
pork well streaked with lean. Scrape the rind 
well, or until it is white ; score through the rind 
in half -inch strips. Bury the pork in the beans 
until the rind is even with the beans. Mix i/4 
of a cup of molasses with a scant teaspoon of 
mustard, a little salt — ^if the pork is very lean 
less salt will be required than if nearly all fat ; 
add a cup of boiling water, mix well, and pour 
over the beans. Add enough more boiling 
water to cover. Put the cover on the pot and 
bake from six to ten hours in a moderate oven ; 
the longer time is better. Watch that the water 
does not cook away and leave the beans dry, 
adding boiling water to keep them nearly cov- 
ered until an hour before they are done, when 
remove the cover of the pot, lift the pork 
slightly above the surface, and allow it to 
brown. Cooked in this way they will be rich 
and juicy and of a rich red-brown color, each 
bean being whole, but very tender. To be 
perfect as served on their ** native soil,'* they 
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shonld be very hot and have served with them 
the real Boston brown bread, steaming hot, 
sliced as it is served. 

The red kidney beans are delicious cooked in 
the same way, as are also what are known in 
New England as cranberry beans, a red- 
speckled variety, both these latter being very 
rich and of a delicious flavor. 

Roast Suckins Pis: 

Wipe the pig thoroughly, stuff it, and sew up 
the slit securely with soft cotton. Truss it like 
a hare, with the fore-legs skewered back and 
the hind-legs drawn forward. Bub it over with 
clarified butter, or fresh salad-oil, and put it 
into a moderately hot oven. Baste constantly, 
or the crackling will be blistered and burnt, in- 
stead of crisp and brown. The middle part 
requires less roasting than the ends. It is 
usual to keep turning the roast, being quick so 
as not to cool the oven. Baste thoroughly whilst 
it is roasting. When it is cooked, remove to a 
platter and keep hot. Bemove the fat from the 
gravy which has dropped from the pig, and, 
when it can be obtained, add a cupful of good 
veal or beef gravy, together with a little 
cayenne, lemon juice, and grated nutmeg. To 
thicken sift in a little flour, making a rich brown 
sauce. Tomato, poivrade, piquant, proveuQalO; 
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bread, apple, and the old-fashioned currant 
sauce are all served with sucking-pig. Time 
to roast, according to size: a three-weeks-old 
pig, two hours. Sufficient, a three-weeks-old 
pig for eight or nine persons. 

Broiled Pork Chops 

Get chops rather less than half an inch thick. 
Have a clear fire ; make the gridiron hot before 
putting the chops upon it, and let them be at 
such a distance that they may be done through. 
Pepper them before putting them down, and 
two or three minutes before they are done 
sprinkle a little salt over them, and, if liked, a 
little finely chopped sage or tarragon. Turn 
them frequently, and serve very hot. Tomato 
sauce, piquant sauce, Italian sauce, or Robert 
sauce, may be sent to table with them. Time 
to broil, sixteen to eighteen minutes. Sufficient, 
one pound for two persons. 

Fried Pork Chops 

Oet pork chops half an inch in thickness, take 
oS part of the fat, and trim them neatly. 
Sprinkle them on both sides with a little salt 
and pepper. Melt an ounce of butter in a sautS- 
pan ; put the chops in it, and fry them until they 
are thoroughly done. If liked, a little pow- 
dered sage can be sprinkled over them before 
serving. Send Bobert sauce, apple sauce, or 
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piquant sauce to table in a tureen. Time to fry, 
twenty minutes — ^ten minutes on each side. 

Stuffing of Chestnuts and Sauce for 

Suckins Plff 

Peely scald, and blanch half a hundred chest- 
nuts, and boil them in a pint of milk, with a 
pinch, of salt and half an ounce of butter. 
When they are done enough, drain and dry 
them, and mix them with 1 pound of good pork 
sausage meat. Fill the body of the pig, and 
sew it securely. When the pig is filled with this 
force-meat, a sauce, made as follows, should be 
sent to table with it : Peel, scald, and blanch & 
ounces of sound chestnuts, and stew them in 
% of a pint of good brown gravy until they are 
sufficiently tender to be rubbed through a hair 
sieve. Stir into the pulp half a dozen table- 
spoonfuls of rich brown sauce, season rather 
highly with mace and cayenne, and add a little 
salt, if necessary. Stir the sauce over the fire 
until it boils, and serve immediately. A glass- 
ful of madeira or sherry may be added or not. 
Time, twenty minutes to boil the chestnuts for 
the stuffing; one hour and a quarter for the 
sauce. Sufficient for one pig. 

Stuffed and Roasted Les of Pork 

Mince finely 3 large onions which have been 
previously boiled or not, according to taste; 
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mix with them half a dozen chopped sage- 
leaves, 4 otmoes of bread crumbs, an ounce of 
butter, a little pepper and salt, and half an 
apple chopped small. Bind the force-meat to- 
gether with the yolk of an egg. Baise the skin 
round the knuckle of the leg of pork, fasten it 
securely, and brush the rind all over with 
sweet oil. Put it in a moderately hot oven and 
baste liberally. Serve the meat on a hot dish, 
and send brown gravy and apple sauce to table 
with it. The flavor of this joint will be im- 
proved if it is stuffed the day before it is 
roasted. The GFermans stuff a leg of pork with 
sour apples only. Time, a joint weighing eight 
pounds will require three Lours. Sufficient for 
a dozen persons. 

Roasted Spare-Rib of Pork 

A spare-rib of pork usually weighs about 

• 

eight or nine pounds, and will take from two to 
three hours to roast it thoroughly — ^not exactly 
according to its weight, but the thickness of the 
meat upon it, which varies very much. Put 
into a moderately hot oven. A proper hald 
spare-rib of eight pounds* weight (so-called be- 
cause almost all the meat is pared off), with 
a steady fire, will be done in an hour and a quar- 
ter — there is so little meat on a bald spare-rib 
that if you have a large, fierce fire it will be 
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burnt before it is warm through. Joint it 
nicely, and crack the ribs across as you do ribs 
of lamb. When you put it in to roast, dust 
on some flour, and baste with a little butter. 
Dry a dozen sage-leaves, rub them through a 
hair sieve, and put them into the top of a pep- 
I)er-box, and about a quarter of an hour before 
the meat is done baste it with butter, then dust 
pulverized sage, or sprinkle with duck-stuffing. 
Some people carve a spare-rib by cutting out in 
slices the thick part at the bottom of the bones. 
When this meat is cut away the bones may be 
easily separated, and are esteemed very sweet 
picking. Apple sauce, mashed yellow turnips, 
mashed potatoes, and good mustard are indis- 
pensable. 

Roast Loin of Pork 

Score the skin of a fresh loin of pork at equal 
distances, about a quarter of an inch apart. 
Brush it over with salad-oil, and place the joint 
into a hot oven. Baste liberally, and when 
done enough serve on a hot dish, and send 
brown gravy and apple sauce or Robert sauce 
to table with the meat. If liked, a little sage 
and onion stuffing may be served in a separate 
dish. It is better not to send it to table on the 
same dish as the meat, as many people object 
to the flavor. Time, a loin of pork weighing 
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five ponnds, about two hours. Sufficient for 
half a dozen persons. 

Souse 

Take the feet of the pig and the head and 
ears, except the fat. Take off the hard part 
from the feet ; singe the hairs, scald and scrape 
thoroughly. Put them in strong salt water and 
let them soak overnight. Scrape and wash 
again, and put them in another salted water 
until ready to cook. Put them in the kettle, 
with enough cold water to cover, and as soon as 
it boils, skim carefully. Let it simmer until the 
bones are perfectly free from the meat, then 
skim out the meat and separate it from all 
bones, gristle, and the most of the fat, leaving 
only a little of the nicest. 

Season well with salt and pepper, add a little 
vinegar, mix all thoroughly, and pack in stone 
or earthen jars and put in a cool place with a 
weight on the top to harden. 

It may be served cold, nicely sliced, gar- 
nished with sprigs of parsley, or it can be sliced 
and browned in the oven, or cut in nice square 
or oblong slices, dipped in egg and com meal or 
fine crumbs, and sauted in hot drippings. 

Head Cheese 

Souse and head cheese are prepared in much 
the same way. For head cheese omit the vin- 
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egar and season highly with savory herhs. Be- 
fore moulding in jars put it in a cheesecloth 
and press out the fat. Pack it in moulds of a 
convenient size and shape for slicing, and put 
it in a cool place. These old-time dishes fre- 
quently find favor with those who remember 
how they tasted ^' at grandmother's." 

Boiled Bacon 

Put the piece of bacon to be boiled into the 
pot with sufficient cold water to cover it. Allow 
it very gradually to come to a boil, removing 
all scum as it arises, and draw it aside to sim- 
mer until thoroughly done; then pull off the 
skin and serve with bread crumbs over the top. 
Time to boil two pounds, one hour and a half ; 
half an hour for each additional pound. 

Broiled Bacon 

Cut streaked bacon into thin slices and lay 
them on a gridiron over the fire; turn repeat- 
edly until of a light brown color, and serve hot. 
Time to broil, three to four minutes. 

Bacon and Calfs Liver 

The most economical way to prepare this is 
to fry the bacon first and make the fat serve 
for the liver, which, as well as the bacon, should 
be cut into thin slices. Fry the bacon, and 
remove it as soon as it is done enough to a hot 
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dish before the fire ; flour and pepper the liver, 
and place it in the pan; turn frequently until 
done, then place a slice of bacon on each slice 
of liver. Make a gravy by pouring off the fat 
and dredging a little flour into the pan; pour 
in enough water to supply the quantity of gravy 
desired^ add a tablespoonful of lemon juice, 
boil, and pour upon the dish. Garnish with 
force-meat or slices of lemon. Time, from five 
to ten minutes. 

Bacon and Effffs 

Place nicely cut slices of streaked bacon, 
from which the rind has been cut off to prevent 
it from curling up, into a cold pan over a slow 
fire ; turn frequently and serve with eggs, which 
may be poached or fried, and laid on the bacon. 
Time, three or four minutes. 

Broiled Ham 

Slices of ham for breakfast may be either 
broiled on a gridiron, toasted, or fried. They 
are, we think, best when toasted on a fork. If 
broiled, the fire must be very clear. The ham 
should not be more than an eighth of an inch in 
thickness, and is better when soaked in hot 
water for a quarter of an hour, and then dried 
in a cloth before being cooked. Turn it as it 
gets crisp. Time, five or six minutes to broiL 
Sufficient, one pound for two persons. 
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Roasted Ham 

Soak the ham nntil it is softened, then put it 
into a deep pan, and pour over it a bottle of 
madeira, or any light wine, and with it 4 car- 
rots, 4 onions, and 1 dozen peppercorns. Turn 
it over every two or three hours, and leave it 
until the following day. Drain it, put it into 
a hot oven, and baste liberally with the liquid 
in which it was soaked. It will require four 
or five hours to roast, according to the size. 
Take it up, skin, and glaze it ; boil up the gravy, 
etc., which should be sent to table in a tureen. 
It is a good plan to boil the ham for an hour 
before it is put into the marinade, when, of 
course, it will not need to be roasted quite so 

long. 

Fried Ham with Effffs 

Cut the ham into slices of a uniform thick- 
ness, and, if it is very hard and salt, soak it for 
eight or ten minutes in hot water, then drain, 
and dry it in a cloth. Cut off the rind, put the 
slices in a scrupulously clean cold frying-pan, 
and turn them two or three times during cook- 
ing. Put them on a hot dish, and if the fat is 
in the least discolored, poach the eggs sepa- 
rately. Break the eggs, taking care not to 
break the yolks, and slip them into the pan. 
Gutter the whites over the yolks with two 
spoons, to shape the eggs like a ball. Take 
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them np with a slioey drain them from the f at, 
and plaoe them on the ham. Serve as hot as 
possible. Time, seven or eight minutes to fry 
the ham. Sufficient^ a pound of ham and six 
eggs for three persons. 

Veal Cutlets (Plain) 

Wipe and trim the outer skin from the cut- 
letSy sprinkle lightly with salt and pepper. 
Have the frying-pan hot, rub it with a piece of 
fat pork or beef suet. Put in the cutlets, and 
as soon as seared on one side turn and sear the 
other. Fry quickly, taking care that they do 
not bum or cook overmuch. There is less juice 
in a veal cutlet than in either beefsteak or lamb 
<Uiops, and they require careful cooking to be 
palatable. 

As soon as done remove to the hot platter 
and make a cream sauce by pouring into the 
pan half a cup of milk, and as soon as it reaches 
boiling-point add a teaspoonful of flour and a 
tablespoonful of butter, rubbed smoothly to- 
gether. Stir until smooth and bubbling, season 
with salt and pepper, and pour around the cut- 
lets. 

Breaded Veal Cutlets with Tomato Sauce 

The cutlets should be rather thin. Wipe 
them and trim off the skin and any stringy 
pieces of fat. Cut 2 or 3 slices of nice fat salt 
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pork in strips % inch wide, fry them until 
crisped, and take out on a paper to drain. To 
the fat in the pan add a spoonful of beef drip- 
pings. Season the cutlets with salt and pep- 
per, crumb them by dipping in beaten egg and 
then in bread crumbs, and fry in the hot fat 
until well browned and cooked through, but not 
too hard. Take them up on a hot platter, and 
into the pan pour % of a cup of milk ; let it boil, 
add a half cup of hot strained tomato, and stir 
briskly. Season with salt and a dash of 
cayenne, and if the crumbs from the cutlets do 
not thicken the sauce sufficiently, add a few 
more, or some cracker flour, and stir till very 
smooth. Pour around the cutlets, and, if liked, 
lay the crisp strips of pork around the edge of 
the platter. 

Veal Potpie 

Take 2 or 3 pounds of veal, the knuckle or any 
pieces that are not too thin or stringy. Trim 
off the skin, take out the small bones, and cut 
the meat into convenient and attractive pieces 
for serving. Pack closely in a stewing-pan and 
cover with boiling water. As soon as it boils 
skim, add 2 teaspoonfuls of salt, a saltspoon of 
pepper, 1 small onion, sliced, and let it simmer 
two hours. 

Have 6 medium-sized potatoes pared and 
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soaking in cold water. Put them in with the 

meat and boil until nearly done. While the 

potatoes are cooking, make a short biscuit 

dough ; have the stew boiling rapidly and drop 

the dough in spoonfuls on the top — ^the liquor 

should be cooked away so that the crust will not 

sink into it, but rest on the top of the meat and 

potatoes, and cook by the steam. Cover closely 

at once, and cook rapidly fifteen minutes with- ' 

out raising the cover. Another five minutes' , 

cooking should not harm the dumplings, if kept 

covered and boiling. Take up the dumplings 

and put in the warm oven at once, taking care { 

that the cool air does not strike them suddenly. 

Add to the pie 2 teaspoonf uls of Worcestershire 

sauce and half a teaspoonful of kitchen bouquet, 

stir just enough to blend, turn into a deep serv- / 

ing-dish with the dumplings laid carefully on J 

the top. A cup of stewed and seasoned tomato, 

added just before the dumplings are put in, is 

a good addition. 

If there is too much of the gravy to p-^ur over 
the meat and potato, serve the remainder in a 
gravy-dish. 

Double the amount of dough needed for the 
pie made, and have the remainder rolled out at 
once and made into biscuit that can be baked 
for a dessert to be eaten with fruit. 
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Roast Veal 

Take a piece of loin, rib, or breast, not less 
than 5 or 6 pounds. It is not well to roast a 
smaller piece; it is likely to be dry and taste- 
less, dince veal must be well done to be whole-" 
some. And having less nutritive quality and 
fliavor than ahnost any other meat, it requires 
especial care in cooking and seasoning to make 
it palatable or of much value as food. 

If a small quantity only is wanted, it is better 
to cook it in some other way, and there are 
many ways of using cold roast. It may be 
made into stews, ragouts, baked in pies^ or 
served as entrees in croquettes, casseroles, tim- 
bales, etc. 

Wipe the piece to be roasted with a damp 
cloth, trim off any skin or objectionable edges, 
rub well with salt and pepper and a little pow- 
dered mixed sweet herbs, and dredge with flour. 
Put it in the roasting-pan and lay over the top 
thin scales of fat salt pork, skewering them in 
place, if necessary, with wooden toothpicks. 
The pork will flavor and baste the meat while 
cooking, but it is better to baste several times 
while cooking with the liquor in the pan. Pour 
half a cup of hot water in the pan and add just 
sufficient water, as it evaporates, to keep the 
bottom of the pan covered and prevent the flour 
and fat from burning. 
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Allow twenty minutes to a pound for roast- 
ing, with the oven at a quick heat, covering the 
top with buttered paper if it bums. When 
done take out on a hot platter, and make a 
gravy by adding hot water to the liquor in the 
pan, if necessary adding first a little more flour 
and stirring it until smooth. Salt more, if 
needed, and add a little Worcestershire sauce or 
a teaspoonful of horseradish. 

Stuffed Breast of Veal 

Make a stuflSng of stale bread crumbs, 
chopped onion, chopped salt pork — or butter, 
if preferred ; season well with salt, pepper, and 
savory herbs and parsley, moistened sufficiently 
with hot water. Fill the cavity under the thick 
part of the breast with as much stuffing as can 
be forced in, and skewer it well to hold the stuff- 
ing in, or sew the edges together with small 
twine. 

Boast in a moderately hot oven, twenty min- 
utes to a pound, basting frequently with the 
water in the pan and melted butter. 

Frlcadelles of Veal 

Take cold veal that has been cooked in any 
way. Trim off all skinny or gristly parts and 
cut free from bone. Chop fine, add to each cup- 
ful of chopped meat V^ cupful of fine buttered 
bread crumbs. Season with salt, pepper, and 
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kitchen bouquet or savory herbs ; moisten with 
a little stock or gravy, make it ont in thin cakes, 
catlet shapes, brush with egg, and sprinkle with 
fine crumbs. Saute in plenty of butter or nice 
drippings until well browned. 

Tomato sauce is one of the best accompani- 
ments. To make it, after removing the f rica- 
delles to a hot platter, put in the frying-pan 
^2 <^P of tomato pulp, y^ cup of white sauce, 
and season more with salt and pepper, if neces- 
sary. Add a dash of cayenne or paprika. Cook 
all together until smooth, and pour around tiie 
fricadelles. 

Lamb may be used instead of veal. 

A border of green peas or asparagus tips is 
a good garnish for this dish. 

Boiled Calves' TonKUes 

Soak the tongues for an hour or more in cold 
water. Put them in a kettle and cover well 
with cold water. Bring quickly to a boil and 
skim. Add, for each tongue, 1 medium-sized 
carrot scraped and sliced, 1 small white turnip, 
1 small onion stuck with 2 cloves; add to the 
whole a bunch of sweet herbs. Season with 
salt and pepper. Boil slowly two hours. Take 
them out and skin them. If they are to be 
served cold, return them to the liquor and leave 
them in it to cooL 
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Tiiey may be served hot with macaroni, 
spaghetti, or rice as a border. 

Breaded Calfs Brains 

Soak the brains in cold water until well 
bleached. Put them in a stewpan with a table- 
spoonful of vinegar, a small onion, sliced, a 
blade of mace, 2 or 3 cloves, salt and pepper, a 
% glass of white wine, and sufficient water to 
cover. Let them simmer half an hour, and 
take them out to cool and drain. When quite 
cold, slice the brain in rather thin slices, dip 
them in egg and seasoned bread crumbs, and 
saute iQ butter or nice drippings. Serve as an 
entree garnished with parsley, or as a border to 
boiled rice or some delicate vegetable. 

Brain Sauce 

Take a calf's brains, clean, and soak an hour 
in cold water. Remove the outer skin, and put 
them in a stewpan with enough cold water to 
nearly cover them; add a tablespoonful of 
lemon juice or vinegar and half a teaspoonful 
of salt, and simmer fifteen minutes; then skim 
them out and plunge in cold water for a few 
minutes. Drain, and chop them fine. 

Have a pint of white sauce or drawn butter, ' 
season it with lemon juice and finely minced 
parsley and y^ teaspoonful of kitchen bouquet; 
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add the chopped brains, and as soon as thor* 
onghly hot, serve. 

Serve with boiled calf's head or any dish that 
calls for a meat sauce. 

Baked Calf s Head 

Clean the head well. Put it in hot water 
enough to cover, and boil gently until the meat 
can be easily taken from the bones. Carefully 
remove all the nice bits of meat and cut or pull 
it apart into medium-sized pieces. Strain over 
it the water in which it was boiled. Season 
with salt and cayenne pepper, parsley, a few 
drops of onion juice and kitchen bouquet, and, 
if you like them, add a little clove, mace, and 
nutmeg. Add a good-sized lump of butter. 
There should be water enough to nearly cover 
the meat. 

Put it in the oven in a covered baking-dish, 
and bake until the meat is very tender. Take 
the meat out and arrange it on the platter in 
which it is to be served, and put it where it will 
keep hot. To the liquor in the baking-pan add 
3 well-beaten eggs and a wineglass of madeira 
or sherry wine. Have the liquor hot, but not 
boiling, and after adding the eggs, stir briskly 
until it thickens. 

As soon as it cooks to a creamy consistency 
pour over the meat, and serve at once. 
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Veal Fricassee 

Cut from the leg as many rather thin slioes 
as are needed^ or use any small pieces of the 
clear meat from other parts and cnt them in 
nice slices. Have slices of salt pork fried until 
crisp, or 2 tablespoonfnls of beef drippings. 
Put the slices of veal in the hot fat, not as many 
at a time as to prevent browning on all sides. 
Keep turning the slices as fast as they brown 
on the outside. A few thin slices of onion fried 
with the meat are an improvement. 

Take out the veal, and while the fat is still 
hot stir into it a tablespoonf ul of flour, stirring 
until very smooth and of a rich brown color. 
Add a pint of boiling water, season with salt 
and pepper, a blade of mace, and a few drops 
of kitchen bouquet. Lay the slices of veal in 
this gravy and simmer twenty minutes, or until 
quite tender, and serve. 

Boiled rice, macaroni, or spaghetti are good 
to serve with veal cooked in this way. It may 
be served around a mound of well-seasoned 
boiled macaroni. 

Veal Croquettes with Mushrooms 

2 cupf uls cold veal, chopped ; % cupful finely 
chopped boiled ham, with a little of the fat; Vz 
cupful good stock or meat gravy ; 1 small onion; 
1 scant cupful bread crumbs ; 1 egg ; 1 teaspoon- 
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fal salt; a little white pepper; a dash of nut- 
meg or maoe ; 1 teaspoonf td of Worcestershire 
sauce or 2 drops Tabasco sauce. 

Chop the onion fine and simmer it fifteen 
minntes in the stock or gravy. (Cream sauce 
will do if no stock is at hand.) Add this to the 
meat and the seasoning; when thoroughly 
mixed, add the bread crumbs and the beaten 
^gg. Make out into egg or cylinder shapes, roll 
in beaten egg^ then in crumbs, again in egg and 
crumbs, and fry in deep, hot fat xmtil a rich 
brown. 

Lift them out in the f rying-basket and put on 
brown paper to drain a few minutes. Pile in 
the centre of a hot platter with a border of 
button mushrooms and the seasoned and 
slightly thickened sauce in which the mush- 
rooms were stewed. 

Veal Loaf 

3^ pounds lean veal; % pound salt pork; 6 
soda crackers rolled fine or 1 cup fine bread 
crumbs; 2 eggs; 1 small onion, chopped fine; 
1 teaspoonf ul chopped parsley; a little grated 
nutmeg; % teaspoonf ul kitchen bouquet; salt 
and pepper. 

Chop or grind the veal and pork, or have it 
done by the butcher. Mix the onion and sea- 
soning well with the meat ; add the emmba and 
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beaten egg. If too dry^ add sufficient water to 
moisten. It should be sufficiently moist to 
retain its juiciness after baking. A good way 
is to moisten the crumbs before mixing, as some 
will absorb more than others, and the loaf is 
not good, if dry all through when done. 

Make into an oval-shaped loaf and bake in a 
pan not much larger than the loaf, but with 
sufficient room to hold liquor for basting. Pour 
a little hot water in the pan; sprinkle bread 
crumbs and butter over the top, or lay thin 
slices of salt pork or bacon over, and bake two 
hours in moderately hot oven, basting fre- 
quently with liquor in the pan. 

Broiled Calf s Liver 

Letting liver stand for half an hour in salted 
water, after slicing it thin, will draw out the 
blood. Parboiling in salted water before broil- 
ing will make it more delicate and tender. 
Drain off the water, wipe the slices, brush it 
with butter, and broil quickly on both sides. 

Or dip the slices in beaten egg and in fine 
bread crambs, and pan-broil or saute in butter. 
When nicely browned and tender, remove to a 
hot platter, pour into the pan a half cupful of 
cream, and as soon as it boils add a half cupful 
of strained stewed tomato or 3 tablespoonfuls 
of tomato catsup and salt and pepper to tasta 



MEATS 279 

Stir briskly and pour the sauce aronnd the 
liver. 

Calfs Liver and Bacon 

Slice the liver thin and parboil five minutes 
in slightly salted water. Dry the slices, dust 
with pepper, and dredge lightly with flour. 
Cook thin slices of breakfast bacon until crisp. 
Bemove to a hot dish, and fry the liver in the 
bacon fat until nicely browned on both sides. 
Lay the slices on a hot platter and garnish with 
the crisp bacon. If carefully cooked, the fat 
in the paii will not be burned, and a nice gravy 
may be made by putting a teaspoonful of flour 
in the fat, stirring it until smooth. Then pour 
in gradually a half cupful of hot milk. Let it 
boil up, stirring constantly; season with salt 
and pepper, and pour over the liver. 

Calfs Liver and Onions Saut6ed 

Take 1 pound of liver sliced half an inch 
thick. Pour boiling water over and let it par- 
boil — ^barely simmer — for five to ten minutes. 
Pour oflf the water and dry the slices on a nap- 
kin ; dust both sides with salt and pepper. Put 
2 spoonfuls of butter in a frying-pan, and when 
hot lay the liver in and cook quickly until both 
sides are nicely browned. There is just the 
right degree of heat necessary to cook liver. It 
must not be cooked until hard and dry or 
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burned, but it needs to be cooked all through. 
Ab soon as done remove the liver to a warm 
platter, to keep hot. Into the pan pnt another 
spoonfol of bntter and a small, finely chopped 
onion. Let it cook for five or six minutes, stir- 
ring nntU a light-brown color. Add a table- 
spoonful of lemon juice or wine vinegar, a 
tablespoonful of tomato catsup or a teaspoon- 
ful of Worcestershire sauce, and a little finely 
minced parsley. Put a spoonful of this sauce 
on top of each slice of liver. 

Serve around it a border of nicely browned 
potato balls or cakes, or small rice balls. 

Wiener Schnitzel (Viennese Veal Cutlets) 

Beat up an egg and well soak some veal cut- 
lets in it; dip them in bread cnuUbs and fry 
them in butter on both sides. As soon as they 
are cooked take them out, drain and lay them 
round a dish, place some grated horseradish 
and chopped anchovies in the centre, and serve 
with a sauce ** demiglace." The '^ sauce demi- 
glace" is made as follows: Take the trim- 
mings of the veal, put them in a saucepan with 
a little stock, onions, carrots, and a bouquet of 
herbs. Let all simmer together until the meat 
is in rags. Skim often. Pass all through a 
sieve, and clarify with the white of an egg well 
beaten. Strain again and place over the fire 
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until the sauce is sufficiently thick. Serve with 

the cutlets. 

Minuten Fleisch 

Gut from the tender, juicy part of a leg of 
veal a pound and a half, in slices exceedingly 
thin, and from three to four indies square. 
Season each slice with salt and pepper, lay them 
in a deep dish, and pour over them enough wine 
to cover. When they have steeped and imbibed 
the wine, dust them with flour on both sides, 
and put them into a stewpan of dissolved but- 
ter ; add enough white stock to reach to half an 
inch above the meat. Squeeze in the juice of a 
lemon, and simmer with the lid closed. The 
meat should not boil hard, or it will be spoiled. 
Time, three hours to steep in wine ; five minutes 
to simmer after it has come to the boil. Suffi- 
cient for four or five persons. 

Vlnalsrette of Cold Meat 

Take any kind of cold dressed meat, cut it 
into neat slices, and put it upon a dish with cold 
potatoes cut into slices, hard-boiled eggs cut 
into quarters, and slices of beetroot. Season 
rather highly with pepper and salt, pour upon 
it oil and vinegar, in the proportion of 3 table- 
spoonfuls of oil to 2 of vinegar, and toss it 
lightly together with a fork. Sliced cucumber, 
chopped parsley, and finely minced onion may 
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be added if liked, and a few drops of tarragon 
or chili vinegar may be mixed with the ordinary 
vinegar. Sometimes the various ingredients 
are sent to table prettily arranged in rings 
round a dish, with the colors contrasting, and 
they are mixed with the salad dressing at the 
moment of serving. A vinaigrette of cold 
boiled beef is excellent. 

Blanquette of Veal with Cucumbers 

Cut some cold veal into neat pieces about the 
size of a walnut and a quarter of an inch thick. 
Pare and quarter a large cucumber, and cut it 
into lengths of half an inch. Sprinkle a little 
salt upon these, and cover them with vinegar. 
Let them remain for half an hour. Drain them 
well, and dry them with a soft cloth. Dissolve 
a slice of fresh butter in a bright stewpan, and 
add a pinch of grated nutmeg and a small piece 
of sugar. Put in the slices of cucumber, and let 
them simmer gently till tender. Drain off the 
butter, pour some white sauce upon the cucum- 
ber, add the pieces of veal, and let all simmer 
gently together till the meat is quite hot. Place 
the veal on a dish, pour the sauce over, and gar- 
nish the dish with sippets. The white sauce 
should be made with nicely seasoned veal stock 
made from the veal bones, and thickened with 
white thickening. It will be improved by stew* 
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ing onions and mushrooms in it to flavor it, but 
it will be very good without them. A little 
lemon juice may be stirred in at the last mo- 
ment. Time to stew the cucumber in the butter, 
about half an hour. 

Veal Liver Pdt6 (to be Eaten Cold) 

Take 1 pound of calf's liver and 10 ounces 
of fat bacon. Mince these first separately, and 
afterwards together, and season the mixture 
with pepper, salt, and pounded mace. Add 2 
tablespoonfuls of chopped parsley, 2 ounces of 
finely minced lean ham, and a moderate-sized 
onion that has been sliced and browned in fat. 
Mix these ingredients thoroughly, and mix with 
them first the beaten yolks, and afterwards the 
well-whisked whites of 2 eggs. Line a mould 
with thin slices of fat bacon, put in the mince, 
place slices of bacon on the top, and bake the 
pate very gradually in a gentle oven. When it 
is done enough it can be easily pierced quite 
through with a skewer. Let it get cold, turn it 
upon a dish, and garnish with parsley. Carve 
it in slices. 

Scalloped Sweetbreads 

After blanching, cut or break the sweetbreads 
into small pieces. Make a rich cream sauce, 
with a pint of hot cream, a level tablespoonful 
of flour, a tablespoonful of butter, and 1 egg; 



284 MEATS, POULTRY, AND GAME 

salt and pepper. Mix this with the sweet- 
breadSy and half fill a scallop-dish, sprinkle 
over a layer of buttered bread crumbs, fill the 
dish with the sweetbreads, put a layer of bread 
crumbs on the top, and bake until nicely 
browned. Or fill scallop-shells or paper cases 
with the sweetbreads, cover with buttered 
crumbs, and brown in a hot oven. 

Scalloped Sweetbreads with Mushrooms 

Prepare as in the foregoing recipe, add an 
equal amount of chopped and stewed mush- 
rooms, fill the scallop-dish or shells, cover with 
buttered crumbs, and brown as before. 

Sweetbreads with Spaghetti or Macaroni 

and Tomatoes 

Blanch the sweetbreads, lard them, and bake 
until nicely browned, basting with a little rich 
brown stock. Mix boiled spaghetti with a rich 
cream sauce, or use spaghetti or macaroni that 
has been baked with cheese the day previous. 
Heat it very hot and make it into a flattened 
mound in the centre of a hot platter, and ar- 
range the hot sweetbreads on the top, pouring 
over any sauce that may be in the pan. Sur- 
round the whole with stuffed and baked toma- 
toes. 

This is excellent as a piece de resistance for 
^ an informal lunch or Sunday evening supper, 
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as it can nearly all be made ready beforehand. 
The tomatoes could be all prepared for the fill- 
ing in the morning and placed in the ref rigera- 
tor, and the crumbs seasoned and mixed ready 
in another bowl. The sweetbreads should be 
blanched and larded, and these also put in the 
refrigerator. The spaghetti could be either 
boiled in the morning or baked the day before 
— a larger amount than needed for dinner beiQg 
cooked and the remainder saved for the sweet- 
breads. 

Half an hour before the time for the meal 
have the oven hot; if there is a gas range, so 
much the better. Fill the tomatoes and put 
them in to bake ; put the prepared sweetbreads 
also in the oven, which should be quite hot. 
While these are baking, set the pan containing 
the spaghetti and sauce into the oven, giving it 
just time to get thoroughly heated, or heat the 
macaroni or spaghetti in a saucepan or steamer 
on the top of the range. It then only remains 
to dish them when the tomatoes are done. With 
a tastily made salad, nut sandwiches or thin 
slices of bread and butter, which could also be 
prepared beforehand and put in the refrigera- 
tor, some fruit and cake or a made dessert of 
jellied or frozen fruit and tea or coffee, the 
gods and all their friends should be tempted 
to eat. 
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Sweetbreads 

First Boak sweetbreads in cold water for an 
hour or two, changing the water several times* 
Then parboil for five minutes in boiling water 
with a tablespoonful of lemon juice or vinegar, 
and throw into ice water to blanch. Let them 
lie in the ice water five minutes, then wipe dry, 
and put where they will get perfectly cold and 
firm, having first removed all the fibres and 
pipes possible. They may then be cooked in 
various ways and make a most delicious addi- 
tion to a lunch or informal supper, or may be 
served as an entree either by themselves or with 
mushrooms, tomatoes, asparagus tips, maca- 
roni, etc. 

Plain Broiled Sweetbreads 

After parboiling and blanching, boil gently 
for five minutes ; split the sweetbreads length- 
wise, dust with salt and pepper, rub over with 
a little butter, and broil over clear coals, turn- 
ing often until both sides are a delicate brown. 
Lay them on a hot platter, cover with butter, 
squeeze a little lemon juice over them, and more 
salt and pepper if needed. Or serve with pars- 
ley butter poured over them. 

Broiled Sweetbreads with Tomato Sauce 

After parboiling and blanching the sweet- 
breadSy dust them with salt and pepper ; roll in 
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beaten egg, then in fine bread crumbs; broil 
over hot coals, or saute in hot butter until a 
golden brown. Have squares or rounds of deli- 
cate, crisp, weU-buttered toast on a hot platter, 
put a portion of sweetbreads on each piece, and 
pour around them a hot tomato sauce. 

Broiled Sweetbreads with Stuffed Tomatoes 

Broil the sweetbreads after crumbing, then 
serve on a hot platter with a circle of stuflfed 
tomatoes around them. A hearty dish for 
lunch or Sunday supper may be made by ar- 
ranging a mound of boiled macaroni in the 
centre of the platter with the sweetbreads on 
top, with the tomatoes as a border. 

For this dish the sweetbreads may be either 
broiled, sauted, or stewed, and the macaroni 
may be cooked the day before and heated in the 
oven while the tomatoes are baking. 

Stewed Sweetbreads 

After blanching, separate the sweetbreads, 
put in a saucepan, and cover with boiling salted 
water; add a little paprika, a tablespoon of 
lemon juice, and a dash of mace. Stew fifteen 
or twenty minutes, add a half cup of rich hot 
cream, and a teaspoonful of flour rubbed 
smooth with 2 teaspoonfuls of butter. Stir 
until the gravy is smooth and thick. Serve 
with points of crisp golden toast. 
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Sweetbread Patties (Vol-au-Vents) 

After the sweetbreads have been parboiled 
and blanched, let them cool and drain. Oat 
them in small pieces, and put them in a sauce- 
pan, with a cupful of rich white stock to 2 good- 
sized sweetbreads; add a tablespoonful of 
butter, the juice of a lemon, a small piece of 
mace, a bit of grated nutmeg, a dash of paprika, 
2 or 3 cloves, and salt to taste. Let the sweet- 
breads simmer in this imtil tender, then lift 
them out and strain the sauce. Beat the yolks 
of 2 eggs with % of a cupful of rich cream. Add 
these slowly to the hot sauce, stirring briskly 
until it is rich and creamy, but do not let it 
boil. 

Add a half glassful of sherry or madeira 
wine ; return the sweetbreads to the sauce, and 
let them get thoroughly hot. Have ready patty 
shells or vol-au-vents of any size desired; fill 
with the sweetbreads and sauce, and serve at 
once. Stewed mushrooms and French fried 
potatoes, or asparagus tips, are nice served 
with these. 

Sweetbread Croquettes 

Cut a cold blanched sweetbread in dice, add 
an equal amount of chopped mushrooms. 
Simmer a few minutes with a half cup of white 
sauce or stock ; let the mixture cool ; add 2 table- 
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spoonfuls of seasoned bread crumbs; add a 
little paprika, and salt to taste. Make out into 
balls, roll in beaten egg and crumbs, and fry in 
hot fat until delicately browned ; they will not re- 
quire more than ten minutes to cook in the fat. 
Serve with them tomatoes stuffed and baked, 
and potatoes cut in balls with a scoop and fried 
in deep, hot fat until a golden brown. The po- 
tato balls may be served as a border for the 
croquettes, with sprigs of parsley as a garnish. 

Braised or Smothered Sweetbreads 

Soak and blanch the sweetbreads, and lard 
them with strips of salt pork or bacon. Put 
them in a shallow, covered baking-dish; pour 
over them enough rich brown stock to nearly 
cover them ; sprinkle lightly with salt and white 
pepper, add a dash of mace. 

Cover closely, and bake in a moderately hot 
oven for half an hour. 

Serve with macaroni or spaghetti or boiled 
rice. 

Fried Sweetbreads 

Soak the sweetbreads for an hour, plunge 
them into boiling water for five minutes, and 
throw them into cold water till cool. Cut them 
in slices, egg and bread-crumb them, dip them 
in clarified butter, bread them again, and fry 
in plenty of hot fat till they are brightly 
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browned on both sides. Drain them, and then 
dish on toast, pouring cucumber sauce or 
maitre d 'hotel sauce upon them. Time to fry 
the slices, about ten minutes. 

L«rded Sweetbreads h la Financi&re 

Soak 4 sweetbreads, boil them quickly till 
they are firm but not at all hard, cool them, 
then lard them evenly and thickly with thin 
strips of fat bacon. Butter a baking-dish, and 
spread a layer of sliced carrots, onions, and 
celery at the bottom; Lay the sweetbreads 
upon the vegetables, and pour round them as 
much stock as will barely come up to the lard- 
ing. Put them in a sharp oven, and bake until 
done enough, basting them frequently with the 
liquor. When they are done enough, and the 
surface is brightly browned, dish them as fol- 
lows: Put a croustade in a dish, and fill it 
with Toulouse or financiere ragout. Place the 
sweetbreads against the sides of the croustade, 
and garnish the dish as prettily as possible. If 
liked, Toulouse ragout may be used for the 
croustade instead of financiere ragout, and then 
the dish becomes Sweetbread k la Toulouse. 
The croustade may be made as follows: Take 
an oval loaf one day old. Cut off the round 
top, and scoop out the crumb of the loaf, leav- 
ing three-quarters of an inch of bread all round, 
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and at the bottom. Pare away the crust and 
dip the case into oiled butter. Put it in the 
oven till it begins to harden, then again dip it 
in butter, and place it again in the oven till it 
acquires a little color, when it will be ready for 
use. Time to bake the sweetbreads, about half 
an hour. 

MEAT PIES 

t^ioODEMUS BoFPiN: ** Now, Wei?g, just cast your eye 
along these shelves, and if you see anything you take a 
fancy to — have it down I " 

Sn^AS Wego {promptly): '^Do my eyes deceive me— or 

is that a weal-and-hammer ? '* 

— Oharlks Dickens. 

The meat pie is often a useful adjunct to a 
meal, when the marketman fails to deliver in 
time what was intended for the day's dinner, 
or to make a variety on the advent of unex- 
pected guests. It is also a very useful way of 
using the remnants of cold meat or fowl. 

Chicken pie used to be invariably served on 
Thanksgiving Day in many New England 
families, and memory brings to mind one table 
where it was the larger part of the Thanks- 
giving morning breakfast ! 

Chicken Pie 

For a large pie take 2 nice chickens ; cut them 
at the joints, put them in salted boiling water, 
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and parboil until tender. Lift them out and 
cut them up as for a fricassee. Some of the 
larger bones should be taken out. 

Make a good pastry, and line a deep earthen 
baking-dish or ** nappy *' with a rather thin 
layer of the paste. Roll out the remainder, 
spread with butter, sprinkle the butter with 
flour, and roll it up. Roll this out again about 
a half an inch thick, and cut a strip and lay 
around the edge of the dish, first wetting the 
dough in the dish with milk to make it adhere. 
Fill the dish with the parboiled chicken. It is 
a good plan to put a good-sized bone in the 
centre of the dish to raise the top crust from 
the chicken and give more room for the liquor. 
Or a small cup may be inverted in the centre, 
cutting an X in the crust and bringing the 
points up around the sides of the cup to hold . 
the gravy. 

Season the liquor in which the chicken was 
cooked with pepper and more salt if necessary. 
Add a teaspoonful of flour rubbed smooth with 
a little of the liquor. Let this boil up suffi- 
ciently to allow the flour to thicken, pour it over 
the chicken, having enough to nearly cover it. 
Put generous pieces of butter over the top, and 
cover with the paste. Cut slashes in the cover 
to allow the escape of steam, moisten the edges 
of the pastry lining well with milk to ensure 
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the adhering of the cover, press together and 
trim the edge not too closely, pushing the paste 
np well together, rather thickening it at the 
edges. Put small bits of butter on the top, and 
bake two hours in a moderate oven. 

Beefsteak Pie 

Eump-steak is good for this purpose. 2 
pounds will be sufficient for a half a dozen 
people. Cut the steak into long, narrow strips ; 
lay a strip of fat on each, dust with salt and 
pepper, add a very little shredded onion or 
shallot, and just a suspicion of mace. Dredge 
lightly with flour, and roll each strip. Lay 
these in the bottom of a baking-dish having the 
edge lined with paste; pour in sufficient water 
to cover the^meat, add a little more seasoning 
and a dredging of flour. A few chopped mush- 
rooms or oysters will add greatly to the flavor 
of the pie. Cover with a crust rolled a little 
more than a half-inch thick, slash the top to 
allow the escape of steam, put bits of butter on 
the top, and bake in a moderate oven for two 

hours. 

Chicken Patties 

Pick the meat from a cold chicken, and mince 
it very finely. To every 6 ounces of chicken al- 
low 3 ounces of lean ham also minced, a piece of 
butter about the size of an egg rolled in flour, a 
small teacupful of cream or new milk and the 
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same of white stock, 2 pinches of salt, 1 of pep- 
per, % of a small nutmeg grated, the thin rind 
of 14 of a lemon finely grated, and a teaspoon- 
fnl of lemon juice. A few minced mushrooms 
are a great improvement. Put these into a 
saucepan, and stir them gently for ten miautes, 
taking care that they do not burn. Line some 
patty-pans with good crust. Put a piece of 
paper crumpled up or a crust of bread into each 
to support the top while baking, and place a 
cover of crust over it. When suflSciently baked, 
take off the top crust, remove the bread or the 
paper, 3 parts fill the patty with the mixture, 
replace the cover, being careful not to break it, 
and fasten it with white of egg. 

Giblet Pie 

An English Recipe 

The giblets of 1 goose or 2 ducks ; 1 pound of 
tender beefsteak; 2 small onions; thyme and 
parsley; salt and pepper. 

Wash the giblets and put them with the steak, 
cut in pieces, in a stewpan with cold water 
enough to cover, and as soon as the water be- 
gins to boil add the sliced onion and the herbs, 
salt, and pepper. 

Simmer gently for an hour and a half or two 
hours, remove the herbs and let the giblets cool. 
Line the sides of a pie-dish with a good paste. 
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lay in the giblets and steak, add more salt and 
pepper if needed, pour over enough of the 
gravy in which the meat was stewed to fill the 
dish about % full. Add bits of butter, and 
cover with the crust. Brush the top with butter 
and bake three-fourths of an hour in a hot oven. 

Mutton Pie 

A very good family pie is made with the re- 
mains of a cold leg, loin, or any other joint of 
mutton from which nice neat slices of rather 
lean meat can be cut. These should be put with 
a good seasoning, in alternate layers with 
thinly sliced potatoes, into a pie-dish, commenc- 
ing at. the bottom with some of the meat, and 
finishing at the top with potatoes. Parsley, 
savory herbs, onion, or shallot, with a little 
mace, white pepper, and salt may be used at 
discretion. A cupful of ^ood gravy from the 
meat should be poured into the pie before the 
crust is put on. Suet is generally used for the 
crust. Time, an hour to bake. 
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Baked Chicken 

Clean and wash the chicken and cover with 
thin slices of cold boiled ham. Bind the ham 
on with fine cotton cord, then lay npon the grat- 
ing of yonr covered roaster; pour a cnpful of 
hot stock over it, scatter parsley and onion juice 
over it ; cover tightly, then cook slowly, allowing 
twenty-five minutes to the pound. Baste three 
times, and when it seems tender by testing with 
a fork, unwrap, and wash with butter; then 
dredge with flour and let it stand in the oven 
until brown. 

Thicken the gravy with browned flour, season, 
and let it come to a boil. 

Fried Chicken 

Singe the chicken, divide into pieces, and cut 
the joints apart. Wash well and dry on a cloth. 
Dredge with salt, pepper, and flour. 

Fry 6 slices of fat salt pork m a large fry- 
ing-pan until they are crisp. When fried, tako 
the pieces out and put a tablespoonful of but- 
ter in the pan, and when the fat is very hot, lay 
the chicken in and fry slowly until tender and a 
nice brown. Transfer the chicken to a hot plat- 

296 
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ter and turn off all of the gravy but two table- 
spoonfuls. Thicken this with 2 tablespoonfuls 
of flour, and when well mixed together pour in 
2 cups of fresh milk ; season with salt and pep- 
per and a teaspoonful of finely minced parsley. 
Boil for one minute, then pour into a gravy- 
boat. 

Baked Fried Chicken 

Clean and wash young chickens, cut at every 
joint, and divide the breast into 2 pieces. Lay 
in salad-oil and lemon juice for half an hour; 
drain, roll in beaten egg, then in cracker crumbs. 
Lay upon the grating of your covered roaster, 
pour a little gravy in the underneath part, and 
cover closely. Cook for three-quarters of an 
hour, basting frequently with butter and gravy. 
Uncover, and brown. Garnish with parsley. 

Scalloped Chicken 

Boil 1 young chicken in salted water until 
tender. When cold, remove the skin and cut 
the meat into small pieces. Melt 1 heaping 
tablespoonful of butter in a saucepan, add 2 
tablespoonfuls of flour, and when well mixed 
together add 2 cupfuls of rich milk and season 
with salt and a dash of pepper. Cook for about 
five minutes. Butter a pudding-dish, put a 
layer of the sauce in the bottom, then a layer of 
fine bread crumbs, then the chicken, then some 
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sliced mushroomB. Bepeat the process ontil the 
dish is filled. Cover the tops with half a cupful 
of bread crumbs, moistened with butter, and 
bake for about twenty minutes in a hot oven. 
Send to the table in the dish it was cooked in. 

Pressed Chicken 

Clean as usual ; divide the breast and the back 
into 2 pieces and break apart all of the joints. 
Put the pieces in a kettle with just enough water 
to cook without scorching. Cover tightly and 
cook until the meat falls from the bones and 
the broth has nearly boiled away. Season with 
salt, and pepper ; remove from the fire, take out 
the chicken, and return the kettle, with the 
broth, to the fire; chop the chicken into small 
pieces ; season well, pour in the broth, mix thor- 
oughly together, then turn into a mould or 
bread-tin. 

This will jelly when cold and can be sliced for 
the table. 

Chicken Terrapin 

Chop 1 cold roasted chicken fine. Put 3 table- 
spoonfuls of butter in a saucepan with 2 of flour, 
and when well blended add a cupful of cream. 
Cook until it thickens, then add the chopped 
chicken and a parboiled sweetbread. Season 
with salt and pepper and let it simmer slowly 
for fifteen minutes. When ready to serve, add 
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the yolks of 2 hard-boiled eggs, mixed with 2 
tablespoonfuls of milk, and 1 wineglassful of 
sherry. Garnish with hot boiled rice laid 
around the stew. 

Chicken Curry 

Clean and cat np the chicken and place it in 
a saucepan with boiling water, 2 onions, and a 
bouquet of herbs. Cover, and cook until ten- 
der ; season with salt and pepper. Melt 2 table- 
spoonfuls of butter in a saucepan with 2 of flour. 
Cook two minutes ; add half a tablespoonf ul of 
curry powder and cook two minutes longer. 
Add the strained broth and cook until smooth. 
Arrange the chicken on a hot platter and gar- 
nish with boiled rice. 

Fricasseed Chicken 

Clean and wash the chicken, break every joint 
apart and divide the breast and back in 2 pieces 
each. Place the pieces in a pot; add a little 
water, some minced onion, parsley, and chopped 
fat pork. Cover closely, and place over a slow 
fire until tender. Lift the meat out with a split 
spoon, placing the white meat at one end of the 
platter and the dark at the other end. Place the 
platter in an open oven or over hot water while 
you make the gravy. To do this, pour the 
gravy into a bowl and set in iced water until the 
fat rises. Skim, return to the pot, and add a 
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cupful of hot milk which has been thickened 
with a tablespoonful of butter rubbed into 1 of 
flour. Add a pinch of soda, and let it boil for 
one minute. Now pour the gravy into a dish 
containing 2 well-beaten eggs, and when thor- 
oughly blended pour over the chidden. 

Chicken en Casserole 

Truss a young, plump chicken as for roasting. 
Put 2 tablespoonfuls of butter into a frying- 
pan, and when hot add a bay leaf, a sliced car- 
rot and onion, and a sprig of thyme. Let the 
vegetables cook until they become slightly 
browned, then put them into a casserole with 
the chicken; pour in a pint of well-seasoned 
stock ; cover, and cook for forty-five minutes in 
a hot oven. At the end of that time drop in a 
dozen potato balls and a dozen mushrooms; 
season to taste, uncover, and set in the oven to 
brown. Sprinkle with minced parsley before 
serving, and send to the table in the casserole. 

A Pilau of Chicken 

Wash a broiler or young plump chicken; 
joint, and lay in a marinade of salad-oil and 
lemon juice for half an hour. Fry a sliced 
onion in 3 tablespoonfuls of butter. Drain the 
chicken, but do not wipe the pieces, and when 
the onion has begun to brown, lay the chicken 
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in the pan and fry for ten minutes, taming of- 
ten. Empty the contents of the frying-pan into 
a broad-bottomed pot ; ponr in 1 cupful of weak 
stock and 1 of strained tomato juice. Cook 
gently until the chicken is tender, then take it 
up and set in the oven to keep warm. Betum 
the gravy to the fire and add three-quarters of a 
cupful of rice which has soaked in cold water 
for an hour. Cook fast until the rice is soft, 
then put the chicken back into the pot, and when 
thoroughly mixed together heap upon a heated 
platter and sprinkle Parmesan cheese over the 
top. 

Chicken Stuffed with Oysters 

Clean and wash the chicken, then fill the body 
with small oysters which have been dipped in 
salted and peppered melted butter. Sew up in 
netting or cheesecloth and boil, allowing about 
twenty-five minutes to the pound. Unwrap, 
wash with butter and lemon juice, and pour a 
few spoonfuls of oyster sauce over them, the 
rest into a boat. 

Chicken Timbales 

Put a cupful of uncooked white meat through 
a meat-grinder, then rub to a paste with a 
wooden spoon. Put a cupful of milk and 1 of 
bread crumbs into a saucepan and cut until 
smooth. Bemove from the fire, and when it is 
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cold turn over the chickeiiy rubbing all the time. 
Add a teaspoonf ul of salt, a saltspoonfid of pep- 
per, and 5 tablespoonfols of cream. Press 
through a sieve, and add gradually the well- 
beaten whites of 5 eggs; put the nuxture into 
small greased timbale-moulds ; stand the moulds 
in a pan of hot water, cover with oiled paper, 
and bake for twenty minutes in a moderate 
oven. Serve with plain cream sauce and peas. 

Roast Turkey 

Singe and wipe the turkey with a doth ; draw 
it, preserving the liver and gizzard, but be care- 
ful not to break the gall-bag. Wash well, having 

s 

a little soda dissolved in the water. Fill the 
body with bread, oyster, or chestnut stuflSng. 
Sew up the body and the neck ; bind the wings 
and legs snugly to the body, and if the turkey 
is scrawny lay thin slices of fat salt pork on the 
breast. Now lay it on the grating of your cov- 
ered roaster ; pour in a cupful of boiling water, 
then cover and bake for two or three hours, ao- 
cording to the size of the fowl. When nearly 
done, remove the cover and wash with butter, 
then dredge with flour and set in the oven to 
brown. Dish the turkey on a heated platter, 
and set in the open oven to keep warm while 
you. make the gravy. Thicken the contents of 
the dripping-pan with a tablespoonful of 
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browned floor, season with salt and pepper, and 
add the finely chopped giblets. Boil one minute, 
then pour into a gravy-boat. 

Serve cranberry-sauce with turkey if pos- 
sible. 

Bread Stuffins for Turkey 

To have good dressing you must have light 
bread. Slice the bread in thick slices, then put 
in the oven to dry. Grate with a coarse grater, 
and to every cupful of crumbs allow a table- 
spoonful of minced pork. Season with salt, 
pepper and sage, and moisten very slightly with 
milk. 

Oyster Stufflns 

Make a stuflBng of bread crumbs, season with 
parsley, thyme, and onion juice, and moisten 
with melted butter. Add 2 dozen small chopped 
oysters. 

Chestnut Stuffins 

Boil 1 quart of chestnuts, shell and peel them. 
Mash them smooth, and rub into them 2 table- 
spoonfuls of soft butter. Season with salt and 
white pepper, and stuff the turkey with this as 
you would with any other kind of dressing. 

Chicken-and-Rice Puddins 

Cut the meat from the remains of a cold fowl, 
and take half its weight in ham. Free it from 
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skin and gristle, and pound it in a mortar, with 
a little salt, white pepper, and ponnded mace. 
To 1 pound of fowl, and half a pound of ham, 
allow a cupful of rice. Boil this in some nicely 
flavored stock till it is sufficiently cooked, then 
drain it, and add to it a cupful of new milk 
and the pounded meat. Stir these well to- 
gether. 

Put the mixture into a buttered mould, dredge 
a little flour over the top, tie it in a floured cloth, 
and boil it for an hour, taking care that the 
water in the saucepan does not reach as high as 
the top of the mould. Serve with mushroom or 
oyster sauce. Sufficient for six persons. 

Roasted Capon with Cream Stuffins 

Truss a capon for roasting. Boil the liver, 
and mince it as finely as possible. Pour a little 
cream over 1 cupful of finely grated bread 
crumbs. Let them soak for half an hour. 
Shred finely 4 ounces of suet, 1 teaspoonful of 
scalded parsley, and 4 or 5 button mushrooms 
cut small and fried. Mix these well together 
with a little pepper and salt, and add the yolks 
of 2 eggs. Stuff the capon with the mixture, 
and roast in a hot oven, basting continually. 
Serve with sauce flavored with chopped gher- 
kins. Time to roast, one hour. Sufficient foe 
four or five persons. 
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R6tl de Pauvre Homme 

Take a fine pullet or capon, the fattest pro- 
curable. Make a force-meat, consisting of some 
finely chopped sausage meat, raw veal, and lean 
ham, cock's kidneys and combs, dried artichoke 
bottoms, mushrooms, tru£3es, some shred pars- 
ley, a little lemon thyme and sweet basil, 1 
anchovy washed, boned, and chopped fine — ^the 
whole chopped and well mixed together, sea- 
soned with salt, pepper, and a little grated nut- 
meg, with a good lump of fresh butter well in- 
corporated with it. With this force-meat fill the 
fowl by the vent, which sew up afterwards. 
Saturate with butter or olive-oil three or four 
sheets of writing-paper, and carefully dredge 
the fowl with flour. Envelop the bird in the 
paper two layers thick, and cover the whole with 
another layer slightly buttered. Bury the bird 
thus prepared in hot wood-ashes until it is 
cooked, or put it in a range oven, covered with 
a dish, which must exclude the air from beneath. 

Kuwab Fowl 

Put 4 cloves, 1 drachm of pounded ginger, 1 
drachm of cayenne, and half an ounce of cori- 
ander-seed in a mortar. Pound these until quite 
smooth, and mix with them*3 small onions, finely 
\ninced. Divide a small chicken into neat 
joints; rub them inside and out with the mix- 
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ture, and put them into a frying-pan, with 14 of 
a pound of sweet butter. Turn them about con- 
stantly, and when they are brightly browned all 
over, and sufficiently cooked, squeeze over them 
the strained juice of 1 lemon, and serve as hot 
as possible. Time to cook, half an hour. SuBor 
cient for two or three persons. 

Indian Burdwan 

A very savory and highly approved Indian 
dish. The joints of a parboiled fowl are gener- 
ally used for this dish, but if necessary the re- 
mains of chicken or fowls that have been served 
before, and even rabbit, veal, or lamb may be 
warmed up in the sauce, for which the following 
is the recipe : Peel and chop very finely 4 shal- 
lots and 1 onion. Put them into a stewpan with 
a small cup of good stock, 1 tablespoonf ul of the 
essence of anchovies, a little cayenne, and 1 
ounce of butter rolled in flour. Stir over the 
fire until the sauce is ready to boil, then put it 
aside to simmer till the onions are done, adding 
a small cupful of mixed Indian pickles, cut into 
less than ^-inch pieces, 1 tablespoonful of chili 
vinegar, and 1 or 2 glasses of wine, madeira 
or sherry. Simmer the sauce to make the 
pickles tender, and pour in the wine when the 
fowl is ready to be stewed. Skin and lay the 
fowl in neat pieces into the stewpan with the 
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sauce^ and if the fowl has been only parboiled, 
stew it gently for fifteen or twenty minutes, but 
for a thoroughly cooked fowl serve as soon as 
it is ready to boil, with the juice of a fresh 
lime. Bice is sometimes served with Burdwan 
as with curry. 
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Duck shonid be cooked quickly to be well 
flavored; they shonid be served in a hot dish, 
and the plates shonid also be heated and ready 
before the dncks are done. 

Roasted Canvas-back Duck 

Dress a good fat dnck, singe it and wipe well ; 
pnt a pinch of salt inside ; mn in the head from 
the end to the back ; truss the duck, and lay in 
a roasting-pan. Sprinkle with salt, and cook 
in a fairly quick oven for twenty minutes if 
liked rare, — for thirty if preferred well done. 
Place on a well-heated dish; untruss, and pour 
in 2 tablespoonfuls of boiling hot white broth, 
and serve with a garnish of slices of hot fried 
hominy and a dish of currant jelly. These di- 
rections apply equally well to red-head and mal- 
lard ducks. 

Broiled Canvas-back Duck 

After the duck has been dressed, singed, and 
wiped thoroughly, split it through the back, but 
without completely separating the pieces. 

Season with 1 saltspoonful of salt, and ^ 

aoa 
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saltspoonful of pepper, and roll the duck well in 
1 tablespoonfnl of olive-oil. 

Broil for ten minutes on each side, or longer 
if liked well done. Place it on a hot dish and 
cover with y2 gill of maitre d 'hotel butter sauce, 
add a bunch of watercress for decoration, and 
serve very hot. 

Buddy ducks are cooked in the same way; 
melted butter may be substituted for the oil. 

Roast Ruddy Duck 

Have a fat duck dressed, singed, and wiped 
carefully; sprinkle a little salt inside, and draw 
the head through the opening at the base of the 
neck ; sprinkle the outside with salt, and lay in a 
roasting-pan ; bake in a moderately quick oven 
for fifteen minutes, and longer if desired well 
done. Take it up and untruss, place it on a hot 
dish and pour inside a little hot white broth. 
Cut quickly in slices, and serve with a garnish 
of fried hominy and currant jelly. 

Broiled Teal Duck 

Have 3 fat teal prepared for cooking, and 
take off the heads. Split into halves without 
completely dividing, and season with a salt- 
spoonful of salt, half as much pepper, and a 
tablespoonfnl of olive-oil. Boll them well in 
the oil and broil over a clear but not too hot 
fire^ for ten minutes on each side. 
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Have ready in a hot dish half a dozen sUcbb 
of toast ; lay half a teal on each slice, and cover 
with half a gill of maitre d 'hotel butter sauce. 
Serve hot, with a garnish of watercress. 

Roast Teal 

Prepare for cooking as many ducks as de- 
siredy and cut off heads and feet. Put inside 
each bird a saltspoonf ul each of salt and pepper, 
and a tablespoonful of butter. 

Put them in a dripping-pan with an onion, 
bake in a hot oven for twenty minutes, basting 
four or five times; add more butter if needed. 
While they are cooking, chop an onion fine, and 
put it in a tablespoonful of butter over the fire ; 
when the butter browns, add a tablespoonful of 
flour; stir till smooth; when brown, pour in a 
pint of boiling water and port wine in equal 
parts; add a teaspoonful of salt and a salt- 
spoonful pepper, and a dash of grated nutmeg ; 
stir till the sauce boils, and pour in the dripping 
from the roasted birds. Season the birds with 
salt, and serve on a hot dish. 

Salmi of Duck 

Take the giblets of a duck, stew them gently 
in veal gravy seasoned with cayenne, 3 finely 
shred shallots, and some pepper and salt. 
Boast the duck, cut it up, and lay it in a stew- 
pan with the gravy. Simmer till quite hot, then 
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squeeze a bitter orange into the sance, strain it 
over the duck, and send to table hot. More 
seasoning may be added for the English palate. 
Salmis are great favorites with French epi- 
cures; they are a species of moist devil, suffi- 
ciently piquant, as a rule, to please a French- 
man's taste. Time: twenty minutes to roast; 
twenty minutes to stew. Sufficient for four or 
five persons. 

Roast Goose 

A roast goose is generally filled with sage- 
and-onion stuffing. The way in which this is 
made must depend upon the taste of those who 
have to eat it. If a strong flavor of onion is 
liked, the onions should be chopped raw. If 
this is not the case, they should be boiled in 1, 2, 
or 3 waters, and mixed with a smaller or 
larger proportion of bread crumbs. It should 
be remembered, when bread crumbs are used, 
room should be allowed for swelling. Truss the 
goose firmly, tie the openings securely, put into 
a hot oven, and baste it plentifully until done 
enough. A goose is both unwholesome and un- 
palatable if insufficiently cooked. Take it up, 
remove the skewers and fastenings, pour a little 
gravy into it, and send some good gravy and 
either apple or tomato sauce to table with it. 
Garnish with lemon. Time, from an hour and 
a half to two hours and a half. 



312 MEATS, POULTRY, AND GAME 

Goose in Jelly» or Duck in Jelly 

Put the goose in a deep stewpan, and barely 
cover it with clean stock, or water. Put with 
it 1 dessertspoonful of salt, 1 teaspoonful of 
pepper, 2 large onions, 2 bay leaves, 2 or 3 
sprigs of lemon thyme and sweet basil, with a 
small piece of tarragon. Put the cover on the 
saucepan, and simmer gently, until the meat 
parts easily fall from the bones. Take out the 
goose, drain it from the gravy, remove the 
bones, which may be returned to the saucepan 
and boiled a little longer, and cut the meat into 
convenient-sized pieces. If the gravy requires 
it, add a little more pepper and salt. SMm off 
the fat, strain it through a jelly-bag, and mix 
with an ounce of good gelatine, which has been 
soaked in cold water for half an hour or more. 
Put a little of the jelly into the bottom of the 
mould. Let it set, then put in any pretty orna- 
mental devices, such as hard-boiled eggs, sliced 
beetroot, pickles, etc.; pour a little more jelly 
over these, and, when it is stiff, put in the pieces 
of meat, leaving room for the jelly to flow be- 
tween them. Let the dish remain until the next 
day, then turn out, and garnish according to 
taste. Time to simmer the goose, two hours, or 
a little more. Sufficient for a breakfast, lunch- 
eon, or supper dish. A couple of ducks may be 
prepared in this way instead of a goose* 
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PAU of Foles Gras 

These pasties, so highly esteemed by epicures, 
are made at Strasburg, and thence exported to 
various parts. They are prepared from the 
livers of geese, which have been tied down for 
three or four weeks to prevent them moving, 
and forcibly compelled to swallow, at intervals, 
a certain amount of fattening food. When they 
have become so fat that they would die in a 
short time, they are killed, and their livers, 
which have become very rich, fat, and pale dur- 
ing the process, are used for the above purpose. 
These pates are very expensive. A good imita- 
tion of them may be made without subjecting 
the unfortunate geese to the cruelties described, 
by following the directions here given. Take 
the livers from 3 fine fat geese, such as are ordi- 
narily brought to market, and in drawing the 
birds be careful not to break the gall-bag, as the 
contents would impart a bitter taste to the 
livers. Carefully remove any yellow spots there 
may be upon them, and lay the livers in milk for 
six or eight hours to whiten ; cut them in halves, 
and put 3 halves aside for force-meat. Soak, 
wash, and scrub, and peel % of a pound of truf- 
fles, carefully preserving the cuttings. Slice 
Va of them into narrow strips, like lardoons, 
and stick them into the remainder of the livers 
% of an inch apart ; sprinkle over them a little 
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* pepper, salt, and spice, and pnt them in a cool 
place until the force-meat is made. Mince finely, 
first separately, and afterwards together, 1 
pound of fresh bacon, Va of the truffles, the 
halves of the livers that were put away for the 
pmrpose, 2 shallots, and 8 or 10 button mush- 
rooms ; season the mixture with plenty of pep- 
per and salt, 2 or 3 grates of nutmeg, and ^ 
saltspoonful of powdered marjoram, and keep 
chopping until it is quite smooth. Make the 
paste according to the directions given in paste 
for raised pies. Cover the bottom of the pie 
with thin rashers of ham, fat and lean together; 
spread evenly on these ^ of the force-meat, then 
put in the 3 livers, with the slices of truffle stuck 
in them, and afterwards the remainder of the 
force-meat. Intersperse amongst the contents 
of the pie the remaining ^ of a pound of truf- 
fles, and cover the whole with 2 or 3 more 
slices of ham or bacon. Put the cover on the 
pie, ornament as fancy dictates, brush it over 
with beaten egg, make a hole in the centre for 
the steam to escape, and bake in a moderate 
oven. Time to bake, two hours or more. Suffi- 
cient for a dozen persons. 

Braised Hare 

Stuff the hare with a suitable force-meat. 
Sew it up securely, and lay slices of bacon on it» 
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put it into a braiBing-pan^ with 2 finely minced 
shallotSy a scraped carrot, 4 button mush- 
rooms, or, in place of these, 1 tablespoonful of 
mushroom catsup, and 1 pint of good stock. 
Place 3 ounces of butter on the hare, put the lid 
on the pan, and simmer gently for three hours 
or more. Strain the gravy, thicken it with a 
dessertspoonful of flour, mixed smoothly with a 
little cold water ; add 1 glassful of sherry, ma- 
deira, or claret; simmer a few minutes longer, 
and serve. Send red currant jelly to table with 
the hare. Sufficient for six or eight persons. 

Hare Pepper (German, Haasen Pfeffer) 

Cut the hare into small convenient-sized 
joints. Fry these in hot butter until nicely 
browned, and with them 1 onion, sliced, and 3 
ounces of bacon, cut into dice. Take out the 
hare, etc., while you brown 2 tablespoonfuls of 
flour in the butter. Add gradually 1^^ pints of 
water or stock, and, when it is smoothly mixed, 
put in the pieces of hare, 6 or 8 peppercorns, 
the rind of ^ lemon, 4 or 5 cloves, and the 
gravy from the dish in which the hare lay. 
Sinmier gently for an hour or more. Put the 
pieces of hare into a dish, strain the gravy over 
them, and garnish with sliced lemon. When the 
hindmost part of the hare has been already 
served, the inferior joints are excellent cooked 
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thus. The head should be split in two, and the 
liver cut into 2 or 3 pieces. Sufficient for three 
or four persons. 

Belgian Hare» Stuffed and Roasted 

First singe and wipe the hare carefully. 
Then put into it a chestnut stuffing which has 
been prepared beforehand. Sew it up and put 
into the roasting-pan. Add to it 1 teaspoonful 
of pepper and about y^ cupful of stock. Put it 
into a quick oven and baste every ten minutes. 
Time for baking, one hour and a half. The 
hare should frequently be turned while in the 
oven. Currant or guava jelly is nice to serve 
with this dish. The vegetables may be peas or 
asparagus tips. 

Baked Partridse ik l*ltalienne) 

Pluck and truss a brace of partridges as if 
for roasting, and put into each bird a f orce-mc at 
made as follows : Grate y^, ounce of stale bread 
into very fine crumbs. Season these with salt 
and white pepper, and % dozen grates of nut- 
meg ; work in with the fingers 1 ounce of butter, 
and add 1 teaspoonful of finely minced parsley, 
and 1 teaspoonful of lemon juice. Dip 2 sheets 
of note-paper into some pure salad-oil; peel, 
mince finely, and mix thoroughly 3 good-sized 
mushrooms, 1 moderate-sized carrot, 1 small 
onion, 2 tablespoonfuls of parsley leaves, and 
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^2 dozen leaves of thyme, with 2 or 3 truffles, if 
these are obtainable. Divide the minced vege- 
tables into 2 equal portions, and spread them 
upon the paper, lay the partridges upon them, 
and cover the breasts with fat bacon, tied se- 
curely round with twine, and fasten the paper. 
Lay the birds side by side, breasts uppermost, 
in a deep pan, cover the partridges closely, bake 
in a good oven, and baste once or twice during 
the process. When they are done enough, take 
off the paper and the bacon, put the birds on a 
hot dish, and pour over them a sauce made as 
follows: Put % a pint of good stock into a 
saucepan, with an onion, the trimmings of the 
mushrooms and truffles, a slice of carrot, and a 
little salt and pepper if required. Boil quickly 
for half an hour, then strain the sauce, thicken 
it with 1 dessertspoonful of flour, add a dessert- 
spoonful of browning, 2 tablespoonf uls of claret, 
and the minced vegetables which covered the 
partridges ; boil up once, and serve. Time, from 
thirty to forty minutes to bake the birds, if of 
moderate size. 

Roast Plover 

Pluck a brace of plovers without drawing 
them, and wipe them well outside with a damp 
cloth. Truss them with the legs close to the 
body, and the feet pressing upon the thighs; 
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bring the head rotmd under the wing. Put them 
into a hot oven. Lay in the pan slices of toast, 
1 slice for each bird, first moistening it in good 
gravy, and baste the plovers liberally. A few 
minntes before they are done dredge a little 
flour over them, and let them be nicely frothed. 
Serve npon the toast. A little melted butter 
may be sent to table in a tureen. Time to roast 
the birds, fifteen to twenty minutes. Sufficient 
for two persons. 

PltEeon Stuffed and Roasted (German Method) 

Pluck and draw 2 young freshly killed 
pigeons. Open, scald, and clean the gizzard, 
and mince it with the liver and heart, very 
finely. Mix with the mince the crumb of a roll 
which has been soaked in cold milk and pressed 
dry, and add a little salt and cayenne, a shallot 
chopped small, and a tablespoonful of shred 
parsley. If the flavor of the onion and the 
parsley is objected to, a little bacon and a pinch 
of powdered mace may be substituted for them. 
Bind the force-meat together with yolk of eg^, 
and fill the crop with it between the flesh and 
the neck. The skin must be cut and raised 
carefully with the fingers, and then sewn or tied 
securely with thread. Dip the pigeons into 
butter, dredge well with flour, and season with 
pepper and salt. Cover them entirely with 
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thin slices of fat bacon, put them into a stew- 
pan, and turn them frequently until they are 
brightly browned all over. Pour half a cupful 
of boiling water upon them, cover the saucepan 
closely, and let them steam until done enough. 
Serve on a hot dish, with the sauce round them. 
Time, about an hour to steam the birds. Suffi- 
cient for two persons. 

Roast Quail 

Draw the birds or not, according to taste. 
Truss them firmly, and tie over the breasts a 
vine-leaf covered with a slice of fat bacon. 
Boast in a hot oven and baste well. When done 
enough brush the bacon over with glaze, and 
serve the birds on a hot dish; garnish with 
watercresses. Pour good brown gravy round 
but not over the quails. Serve on toast. Time 
to roast the quails, fifteen to twenty minutes. 
Sufficient, two for a dish. 

Trussing: of Quail 

Pluck, draw, and singe the quail. Cut off 

the neck close to the back, and the wings at the 

first pinion. Truss the legs close to the body, 

and pass a skewer through the pinions and 

thighs. 

Broiled Pheasant 

Pick, draw, and singe the pheasant, and 
divide it neatly into joints. Fry these in a 
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little fat until they are equally and lightly 
browned all over. Drain them well, season 
with salt and cayenne, and dip them into egg 
and bread crumbs. Broil over a clear fire, and 
serve on a hot dish, with brown sauce, mush- 
room sauce, or piquant sauce, as an accompani- 
ment. The remains of a cold roast pheasant 
may be treated in this way. Time to broil, 
about ten minutes. Sufficient for three or four 
persons. 

Snipe (Cooked German Fashion) 

Pluck the birds, skin the head, and remove 
the eyes. Singe them, and cut oS the claws; 
twist the legs, disjointing them, and so bring 
the feet close to the thighs, and put the long 
beak through these as a skewer. The position 
will indicate how the breast may be kept thrown 
up by passing twine round the joints and lower 
part of the body, to tie at the back. Put them 
in a stewpan just large enough to hold them 
with butter enough to keep them basted, turn- 
ing as they are done on one side till they are 
tinged all over. About twenty minutes by a 
brisk heat will cook them. Toast slices of 
bread, pour on these the butter they were 
cooked in, and serve the birds on them. Dressed 
in this way, they are not drawn before the 
trussing. 
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Roast Grouse 

Pluck the birds delicately, being careful not 
to tear the skin. Draw them, and wipe with 
a soft cloth, but do not wash them. Cut off the 
heads, and truss them like fowls. Put them 
into a hot oven, and baste them almost unceas- 
ingly. About ten minutes before they are 
taken up, butter a slice of toast, half an inch 
thick, lay it in the pan under them, and serve 
the bird upon this. Send brown sauce and 
bread sauce to table with them, and browned 
bread crumbs on a dish. The gravy should be 
slightly flavored, or it will overpower that of 
the bird. Time, about half an hour. Suffi- 
cient, a brace for four or five persons. 

Roast Venison (a German Recipe) 

Wash and wipe the venison, then beat it 
well. Flay off the skin. Take bacon-strips 
rather more than two inches long, and lard all 
over the fleshy parts. Boast the meat, basting 
constantly; use sour cream or butter and milk 
for the purpose. Send to table with a sauce 
made by adding water to the bastings, skim- 
ming and straining, and adding pepper, salt, 
and lemon juice. 

Broiled Venison Steaks 

Cut the steaks an inch thick from the leg or 
the loin of venison. Make the gridiron hot, rub 
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the bars with a little Biiet^ and place the steaks 
upon it over a clear fire. Turn them every two 
minutes to preserve the gravy. Make the 
steak-dish very hot; put on it for each pound 
of venison an ounce of butter, a tablespoonful 
of liquid red-currant jelly, a tablespoonful of 
wine, or, as a substitute, boiling stock or water, 
and a little pepi)er and salt. Turn the broiled 
steaks in the sauce once or twice, and serve very 
hot. By way of variety, the butter only may 
be put into the dish under the steaks, and 
stewed mushrooms may be served with the 
venison; or thin slices of lemon may be laid on 
the steaks for the last two or three minutes 
that they are being broiled, and then served 
with them. Time, from twenty to twenty-five 
minutes to broil the steaks. 

Roast Woodcock 

Pluck the woodcocks carefully, neck and head 
as well. Do not open them, but truss them 
securely. Eoast in a hot oven, flour them, and 
baste liberally with dripping or butter. Dish 
them with a piece of toast imder each, and gar- 
nish with watercresses. Send melted butter 
or orange gravy to table in a tureen. It is an 
improvement to cover the woodcocks with 
slices of bacon before putting them down to the 
fire, and, when they are to be had, two or three 
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vine-leaves may be laid under the bacon. Time 
to roast the woodcocks, if liked miderdone, fif- 
teen to twenty minutes; if liked well-dressed, 
twenty-five to thirty minutes. Sufficient, two 
for a dish. 



SAUCES FOR GAME 

Port- Wine Sauce 

Make a rich brown sauce from the liquor in 
which the game was cooked, thickened with 
browned flour and seasoned well. Add a table- 
spoonful of mushroom catsup, a tablespoonful 
of Worcestershire sauce, half an onion minced 
fine, a sprig of parsley, half a bay leaf, a blade 
of mace, and a glass of port wine. Simmer all 
together fifteen or twenty minutes, and strain. 

Oranee Sauce 

Cut an orange peel into narrow strips and 
boil until tender, changing the water after it 
has cooked ten minutes. Cook together 2 
tablespoonfuls of butter and 2 of flour, stirring 
until very smooth. Add half a cupful of stock, 
a little at a time, stirring well, half a cupful of 
currant jelly, half a cupful of any red wine, the 
juice of one large or 2 small oranges, and the 
cooked peel. Season with half a teaspoonful 
of mixed mustard, salt, and cayenne. Simmer 
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all together until thoroughly blended, and serve 

hot. 

Madeira Sauce 

To a pint of brown stock add a tablespoonful 
of finely minced ham, the same amount of finely 
chopped celery, and a teaspoonful of minced 
parsley. Simmer together fifteen minutes. 
Cook together 1 tablespoonful of butter and 1 
of flour, and add to the sauce. Cook until 

« 

thickened and smooth. Add ^ teaspoonful of 
kitchen bouquet, 2 drops of Tabasco, salt to 
taste, and half a glassful of madeira. Strain 
and serve very hot. 

Spanish Sauce 

Brown 2 tablespoonfuls of butter, taking care 
that it does not bum. Add 1 tablespoonful 
each of lean chopped ham, onion, carrot, celery, 
and parsley. Cook all in the butter until 
brown. Stir in 2 tablespoonfuls of flour and 
cook until smooth. Add 2 cupfuls of good 
stock, half a bay leaf, a blade of mace, 2 cloves, 
salt, and a dash of cayenne, or half a saltspoon- 
f ul of paprika. Simmer thirty minutes, strain, 
and serve very hot. 

Aspic Game or Poultry 

Cut up what is left of game or poultry into 
neat joints. Pour some aspic jelly into the bot- 
tom of a mould which has been soaked in cold 
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water; next a layer of stars or diamonds cut 
out of cold boiled white of egg ; a few leaves of 
parsley, and the red part of cold boiled tongue 
dotted here and there. Let it become nearly 
stiff, then arrange the cold game or poultry, 
taking care to leave room for the jelly to run 
in between. Fill the mould with jelly, which 
should be cool when it is poured in. When 
quite stiff, turn on a mould and garnish with 
parsley. Time to stiffen, about twelve hours. 

Shikaree Sauce for Ducks and Wild Fowl 

Mix a teaspoonful of cayenne with a table- 
spoonful of powdered white sugar. Put the 
mixture into a small saucepan, and pour over 
it 2 glassfuls of mushroom ketchup, 2 glassfuls 
of claret, and the strained juice of a large fresh 
lemon. Stir the liquor over the fire till the 
sugar is dissolved and it is quite hot. Serve 
immediately. Sufficient for six or eight per- 
sons. 

Rlcardo Sauce for Game, etc. 

Take any bones of cold roast game that may 
be left from a previous dressing, chop them 
into small pieces, and dredge a tablespoonful 
of flour over them. Slice 4 moderate-sized 
onions, and fry them in butter until they are 
lightly browned without being burnt ; put them 
into a clean saucepan with the bones, half a 
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pint of stock made from bones^ a quarter of a 
teaspoonfol of extract of meat, a crust of 
toasted bread, a glassful of sherry, and a little 
pepper and salt. Stir the sauce over the fire 
till done enough, rub it through a fine sieve, 
heat it again, and serve. Time, a quarter of 
an hour to simmer the sauce. Sufficient for six 
or eight persons. 
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Stewed Ox Kidney 

Gut the kidney in thin slices and soak a few 
minutes in Inkewarm water; drain and dry in 
a cloth. Sprinkle the slices with salt and pep- 
per, dredge with flonr, and fry in a tablespoon- 
fnl of butter or nice drippings until slightly 
browned. Add enough water or thin stock to 
cover it, and season with a shallot (chopped), a 
tablespoonful of chopped parsley, a little 
cayenne, and a dessertspoonful of vinegar. 
Stew gently for an hour or more, until very 
tender. Thicken with a tablespoonful of flour 
rubbed smooth with a tablespoonful of butter, 
and serve very hot. 

Sheep's Tongues in Aspic 

Soak 6 sheep's tongues in cold water for 2 
or 3 hours. Boil until tender enough to remove 
the skin. Put them in a stewpan with 6 cloves, 
a blade of mace, a few sprigs of parsley, half 
a small onion, and a small carrot sliced, a heap- 
ing teaspoonful of salt, and 3 or 4 peppercorns. 
Barely cover with boiling water and cook 
slowly until very tender. Let them cool in the 
liquor. 

327 
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When cold take them out and drain them; 
lay them in an oval dish or mould with the root- 
ends, which should be nicely trimmed, together 
in the centre, and the tips toward the ends of 
the dish, which should not be much larger than 
necessary for the tongues. Pour the aspic 
over, letting it just cover the tops, and put 
where it will stiffen and get very cold. To 
serve, turn out on a platter of the same shape, 
garnish with sprigs of parsley or cress alter- 
nated with small round beets boiled and peeled, 
and slice very thin. 

Moulded Meat 

Cut slices of cold roast veal or lamb, and 
slices of lean cooked ham very thin. Lay them 
in a baking-dish of good shape for moulding; 
a layer of meat, then a layer of sliced hard- 
boiled eggs, with a little finely minced parsley, 
salt, and pepper. When the dish is filled, pour 
over a cupful of good, rich stock and bake half 
an hour. When cold turn out on a platter and 
garnish with sprigs of parsley. 

Mexican Chile con Carne 

Cut into dice sufficient cold lamb, beef, or veal 
to make 2^ cupfuls. Season with a table- 
spoonful of onion juice and a teaspoonful of 
grated nutmeg and sweet marjoram, mixed. 
Heat a large, heaping tablespoonful of butter 
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in a frying-pan, and when it bubbles stir in I1/2 
tablespoonfnls of flour. Stir until smooth and 
thick; then pour in a cupful of soup stock or 
good gravy, add a teaspoonful of salt. Put 
the meat with the seasonings into this sauce 
and add a small, sweet red pepper cut in rings. 
Simmer together five or ten minutes and serve 
very hot on squares of hot buttered toast. 

Beef Toneue Fillets* SauUed 

Cut cold boiled tongue into slices a third of 
an inch thick. Marinate for half an hour in 
Worcestershire sauce. EoU in cracker crumbs, 
then in beaten egg and again in crumbs, and 
saute in butter until well browned. Take them 
out on a hot platter and put into the pan a 
tablespoonful of butter, and when hot stir in a 
tablespoonful of flour; cook until smooth, and 
brown. Add % cupful of stock and V2 cup- 
ful of tomato pulp, or 3 tablespoonfuls of to- 
mato catsup. Let all boil up, stirring briskly, 
and serve with the timbales. 

If a more highly seasoned sauce is liked, add 
a teaspoonful of minced parsley, half a tea- 
spoonful of kitchen bouquet, a few drops of 
onion juice, and celery salt to taste. 

Stuffed Calfs Heart 

Soak 2 hearts in cold water for fifteen min- 
utes to draw the blood out of the veins and 
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arteries; remove as many of these as can be 
done without cutting the heart. Make a stuff- 
ing of 1 cupful of cracker or bread crumbs, and 
2 tablespoonfuls of butter seasoned with salt, 
pepper, a little onion juice, and a teaspoonful 
of powdered mixed sweet herbs, or a teaspoon- 
ful of minced parsley and a teaspoonful of 
kitchen bouquet. Moisten sufficiently with hot 
water ; fill the cavities with the dressing, tie or 
skewer the opening to keep the dressing in, put 
them in a stewing-pan with just enough hot 
water to cover, and cook slowly for an hour or 
more — ^until very tender. Serve either hot or 

cold. 

The Same — Baked 

Prepare the hearts as in the preceding recipe, 
and lard them with strip of salt pork or bacon, 
or lay thin slices of bacon over the top and 
skewer them into place with wooden tooth- 
picks. 

Put them in a baking-pan with a cupful of hot 
water; cover closely, and bake from one to two 
hours, basting often. If there is more of the 
stuffing than will go in the cavities, spread it 
over them. When done, add to the liquor in 
the pan a tablespoonf ul each of butter and flour 
rubbed smoothly together, add 2 or 3 table- 
spoonfuls of tomato catsup, or half a cupful of 
strained tomato pulp. Stir all smoothly to- 
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gether, let it boil np, and pour over the 
hearts. 

A good stuflfing for calf's or beef heart is 
made by taking a link of nice sausage, mixing 
it with an equal quantity of bread crumbs, add- 
ing a scant half cupful of strained tomato pulp, 
and, if necessary, a little hot water, to moisten. 

Chicken Timbales, Supreme 

Chop very finely 1 cupful of white chicken- 
meat, % cupful mushrooms, 6 truffles. Mix all 
together with a tablespoonful of butter; add 
half a teaspoonful of salt, a dash each of 
cayenne, celery salt, and nutmeg or mace. Heat 
all together with half a cupful of rich cream, 
or cream sauce. When thoroughly hot, add a 
lightly beaten egg and stir until it thickens. 

Line buttered timbale moulds with rice boiled 
in milk and mixed with a little butter and 
beaten egg sufficient to moisten it ; fill with the 
mixture, cover with the rice, and bake twenty 
minutes in an oven hot enough to brown the 
tops nicely. 

Turn out carefully on a hot platter, running 
a knife around the edge if ULey do not come out 
easily. Surround them with creamed peas^ or 
serve in individual dishes with the peas« Or 
serve the peas dry around them and pass a 
mushroom sauce. 
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Lobster Croustades (to Serve Hot) 

Mix 1 cupful of very finely minced lobster- 
meat with a tablespoonful of lemon juice, a 
dash of cayenne, and a teaspoonful of Worces- 
tershire sauce. Mash well together with a 
fork. Add ^/^ cupful of rich cream sauce and 
2 or 3 truffles sliced or cut fine. Mix well. 

Prepare croustades by cutting slices of bread 
rather thick; then, with a cutter, cut into 
squares, rounds, or heart shapes without any 
of the crust. Scoop out the centres, leaving 
the bottom and sides at least a quarter of an 
inch thick. Brush these over or dip them in 
melted butter, and brown quickly in the oven. 

Put the mixture for filling in a saucepan and 
heat thoroughly and fill the cases. Have the 
coral of the lobster mashed fine and seasoned 
with lemon juice and paprika, and sprinkle over 
the tops. 

To Serve Cold 

Prepare the lobster the same as directed, 
substituting mayonnaise for the cream sauce; 
and do not heat it, but, after mixing, put it on 
the ice to get thoroughly chilled, and fill the 
cases just before serving. The mixture may 
thus be made ready in the morning for a 
luncheon or supper. 



EGGS 

To Test Freshness 

'* The following method of determining the 
age of eggs is practised in the markets of Paris. 
Abont six ounces of common cooking salt is put 
into a large glass, which is then filled with 
water. When the salt is in solution an egg is 
dropped into the glass. If the egg is only one 
day old, it immediately sinks to the bottom; 
if any older it does not reach the bottom of the 
glass. If three days old it sinks only just 
below the surface. From five days upward it 
floats ; the older it is the more it protrudes out 
of the water.'* — German Newspaper. 

Boiled Esffs 

Of the different methods of boiling eggs the 
old reliable is to put them in boiling water and 
boil three minutes for a soft boil, five minutes 
for medium, and eight to ten minutes for hard, 
if to be eaten at once. For stuflBng, garnish- 
ing, and for picnic or lunches, twenty to thirty 
minutes' boiling is not too long. 

Another way is to put the eggs in boiling 
water and let them stand on the range for ten 
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minntesy keeping them covered and very hot, 
but not allowing them to boil. The whites will 
then be thoroughly cooked, but not hard, and it 
is claimed that they are more easily digested 
than when subjected to rapid boiling. 

Still another method is to place them in cold 
water and let them come to a quick boil. As 
soon as the water boils the eggs are soft, and 
the same additional time is required for 
medium- and hard-boiled as by the old method. 
Cooked in this way the whites will not be tough- 
ened as by rapid boiling, and the yolks will be 
of a creamy consistency. 

Poached Effffs 

To poadi an egg scientifically and satisfac- 
torily it should be broken carefully into the 
salted boiling water so that the white will not 
spread and leave the edges ragged. A very 
little vinegar added to the water will help to 
set the egg more quickly and keep its shape. 
An egg-poacher is convenient, as the eggs can 
be easily lifted out of the water, or rings like 
muffin-rings may be set in the pan and keep 
them in uniform shape. 

Cook until they are just firm enough to lift 
out without breaking the yolks, and serve on 
slices of delicately browned, hot buttered toast. 
The toast and eggs should be placed on a hot 
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dish. Thin slices of delicately crisped bacon 
arranged around the edge of the platter alter- 
nated with sprigs of parsley makes an attract- 
ive and satisfactory breakfast dish. 

Fried Eegrs 
The time-honored way of frying eggs with 
ham or bacon may be varied by using olive oil 
or butter. If ham or bacon is used, remove the 
slices to a hot platter as soon as the ham is 
done or the bacon delicately crisped, and break 
the eggs gently into the hot fat. With a spoon 
dip some of the boiling fat over the top of 
the eggs while they are cooking, and as soon as 
cooked sufficiently lift out with a pancake- 
turner. 

Scrambled Eses 

Beat 4 or 5 eggs just enough to mix the white 
and yolk; add a scant ^ cupful of milk, salt, 
and pepper. Pour into the hot, buttered pan, 
and stir until it begins to set; then stir very 
briskly, mixing and chopping rapidly with a 
large spoon. Cook until the yolk is rather dry, 
continually mixing and chopping. The white 
will be in distinct bits and the yolk of the con- 
sistency of a hard-boiled egg. 

Pour the egg into a hot dish ; dot the top with 
bits of soft butter, and sprinkle over a half -tea- 
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spoonful of very finely minced parsley. Serve 
immediately. 

Baked Esffs and Bacon 
Allow 2 very thin slices of bacon to each egg. 
Fry the bacon very crisp and place the slices 
by twos on a large, flat, buttered plate. Care- 
fully break an egg over each pair ; bake in a hot 
oven until the eggs are set. Before placing in 
the oven dust the eggs with a little pepper and 
salt, and on taking them out put a small bit of 
butter on the top of each. Serve at once on 
the plate in which they were baked. 

Effss with Cheese 
Cut hard-boiled eggs in half -inch slices. Ar- 
range them on a well-buttered dish that has 
been rubbed with a shallot. Make a sauce of a 
tablespoonful of butter, a scant tablespoonful 
of flour, and three-fourths of a cupful of milk. 
Cook until it thickens, add a tablespoonful of 
grated Parmesan cheese, salt and pepper to 
taste. Pour the sauce over the eggs, sprinkle 
the top with equal quantities of cheese and 
bread crumbs, and set in a hot oven until the 
top is a rich golden brown. Serve in the same 
dish set inside another. 

Duchesse Efffirs 

Boil half a dozen eggs until hard, and put 
them in cold water ; when cool take off the shells 
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and cut them lengthwise in quarters. Put 1 
tablespoonful of butter and 1 of flour in a sauce- 
pan over the fire, and stir until thoroughly 
blended, but do not let it brown. Add grad- 
ually 1 cupful of white stock and stir until it 
is smooth and thick. Add 1 tablespoonful of 
vinegar or lemon juice, 1 tablespoonful each of 
capers and chopped parsley, and salt and pep- 
per to taste. Put the eggs in carefully without 
breaking, and simmer gently for five minutes. 
Serve on a hot platter with a border of tri- 
angles of crisp toast, garnished with sprigs of 
parsley. 

Devilled or Stuffed Esffs 

Boil 5 or 6 eggs twenty or thirty minutes. 
When cold remove the shells and cut in halves 
with a sharp knife. Take out the yolks and 
mash them smooth with a teaspoonful each of 
very finely minced onion and parsley, a tea- 
spoonful of lemon juice, salt and pepper to 
taste, and a little mustard. Fill each half of 
the egg whites with the mixture, rounding each 
one to appear like a whole yolk. Cut a small 
slice from the lower side of the white, just 
enough to make it stand evenly, arrange on a 
platter, and put a border of cress around and 
sprigs of the cress in the spaces between the 
eggs. 

A few drops of onion juice may be substi- 
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tuted for the minced onion, or, if objectionable, 
omitted altogether, and finely chopped pickle 
or very finely minced ham may be used with the 
addition of a few drops of Worcestershire or 
any other hot sauce. 

If they are to be used for a picnic or trav- 
eller's lunch, fill only one-half of the egg whites, 
cover with the other half, and wrap in squares 
of waxed paper, twisting the ends to hold the 
^g in shape. 

Effss Stuffed with Anchovies 

Allow 1 anchovy to each egg. Boil the eggs 
iiard. Cool, remove the shells, and cut in two 
lengthwise. Bone and skin the anchovies, and 
mash or pound them in a mortar with the yolks, 
adding a piece of butter the size of a yolk, a 
teaspoonful of lemon juice, a dash of cayenne, 
a very little grated nutmeg, and salt to taste. 

Fill each half of the whites with this mixture ; 
put them in a baking-tin, and put in a hot oven 
until thoroughly heated. Serve with rounds of 
crisp, well-buttered toast. 

Effffs with Tomatoes 

For 6 medium-sized tomatoes allow 4 eggs. 
Select smooth, firm tomatoes, cut them in 
halves, across, and remove some of the pulp. 
Bake them in a buttered pan. Beat the eggs, 
add a tablespoonful of rich cream, salt and 
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pepper. Mix with the tomato pulp, put it in 
a saucepan with a tablespoonful of butter, and 
cook until it thickens, stirring all the time. As 
soon as the tomatoes are done lift them with 
a pancake-turner to rounds of buttered toast, 
fill with the hot mixture, and serve garnished 
with parsley or cress. This makes a hearty 
breakfast or luncheon dish. 

Efires au Beurre Noir 

Prepare half a dozen eggs as if for poach- 
ing, by breaking each one separately into a 
cup. Brown 3 ounces of butter in a large fry- 
ing-pan, and slide the eggs from the cups into 
it ; when they have well set, ladle the burnt but- 
ter over them, and sprinkle salt and some nut- 
meg. Serve on toast wetted with vinegar. 
Time, from two and a half to three and a half 
minutes, according to size of eggs. Sufficient, 
two eggs for each person. 

EsKS and Spinach 

Prepare some spinach by washing very care- 
fully, and then boiling till tender. Put into 
cold water to keep the color good, and when 
quite cold press the water out of it, a little at 
a time, in a towel. Chop it very fine, and put 
it into a stewpan with a lump of butter and 
some rich gravy. Boil it quickly in this, and 
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add pepper. Bait, and nntmeg. Or it may be 
stewed with cream and a little sugar, which is 
a very delicate method. Poach 6 eggs, and trim 
them neatly. Serve them upon the spinach^ 
Time, ten to fifteen minutes to boil; five min- 
utes to stew. Sufficient for three persons. 

Shirred Effffs 

Sprinkle fine bread crumbs over the bottom 
of individual dishes that have been well but- 
tered. Carefully break a fresh egg into each, 
dust with salt and pepper, and cover the tops 
with bread crumbs. Stand the dishes in a pan 
of hot water, put them in a hot oven, and cook 
until the eggs are set. Put bits of butter on 
the top of each, and serve at once. 

Curried Eksts 

Peel 2 or 3 onions and slice them very thin. 
Put them in a saucepan with 2 tablespoonfuls 
of butter, and cook slowly until the onions are 
tender and a golden yellow, taking care that 
they do not scorch. Add a tablespoonful of 
flour and stir until smooth; then add a tea- 
spoonful of curry powder, a quarter of a tea- 
spoonful of ground ginger, half a teaspoonful 
of salt, and a very little finely minced parsley. 
Mix all thoroughly, and add a cupful of hot 
stock or water. Stir until it boils, and stand 
the saucepan over another pan of hot water to 
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keep hot. Have ready 6 hard-boiled eggs. Cut 
them across in slices just thick enough to pre- 
serve the shape. 

In the centre of a hot platter pile a mound 
of boiled rice, arrange the slices of eggs around 
the edge, and pour over the curry sauce. Serve 
at once. 

OMELETS 

Plain Omelet 

3 eggs ; 1 tablespoonf ul cream ; 1 tablespoon- 
ful melted butter; i/4 teaspoonful salt; a dash 
of white pepper or paprika. 

Beat the yolks of the eggs very light; add 
the salt, pepper, and cream. Fold in the whites 
of the eggs, beaten very stiff. Have the butter 
boiling hot in the omelet-pan, which should be 
kept very smooth ; turn the mixture in, and as 
soon as it begins to stiffen, draw it away from 
the edges of the pan or gently slide a knife 
under the centre to allow the uncooked egg to 
reach the hot pan, and cook evenly. As soon 
as the omelet is a rich golden brown, fold over 
and serve at once on a very hot plate. The 
mixture must not stand after the whites of the 
eggs are folded in. The secret of a light, fluffy 
omelet is in making and cooking quickly. This 
quantity is for two people. 

Double the above quantity may be made in 



M2 MEATS, POULTRY, AND GAME 

one omelet, but if a larger amount is necessary, 
it is better to make two or three omelets rather 
than attempt cooking the whole quantity in one. 
Six eggs should be the limit. 

Cheese Omelet 

Follow the directions for plain omelet, and 
after it begins to stiffen sprinkle over the top 
2 tablespoonfuls of grated cheese. Fold over 
and serve. 

Ham Omelet 

Proceed as with plain omelet, and after pour- 
ing it in the pan, sprinkle over 2 tablespoonfuls 
of finely minced ham to which has been added 
a little minced parsley. Or the ham may be 
added to the yolks of the eggs before folding 
in the whites. Garnish with sprigs of parsley. 
Five or six minutes should be sufficient for the 
cooking. 

Asparaffus Omelet 

To a plain omelet add young asparagus tips 

that have been cooked until tender and seasoned 
with salt and pepper. Have them hot, and 
when the omelet is ready to serve, place them 
across it and fold them in. Serve quickly. 

Green Corn Omelet 

Grate or cut from the cob enough young 
sweet corn to make a cupful. Put in a sauce- 
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pan with as little milk as will cover it, and stew 
gently five or six nunntes. Add this to the 
yolks of 4 or 5 eggs, seasoning with salt and 
pepper ; fold in the whites of the eggs and cook 
the same as usual. Fold it over only once. 

Mushroom Omelet 

Cut 3 or 4 mushrooms in small pieces ; stew 
them until tender in a little milk. Beat 6 eggs, 
yolks and whites separately, add the mush- 
rooms to the yolks, using the milk in which they 
were stewed. Season with a little salt and 
paprika, fold in the whites of the eggs, and 
cook as usual. 

Tomato Omelet 

2 or 3 tomatoes are sufficient for 4 eggs. 
Peel the tomatoes and cut across, remove the 
seeds, and cut the firm part into dice. Put 
them in a frying-pan with salt and pepper and 
a teaspoonful of butter, and cook until done. 
Add these to a plain omelet just before folding 
it over. 

Canned tomatoes may be used in an omelet 
by taking out a little of the firm part. Cook 
this a few minutes in a small saucepan with a 
teaspoonful of butter, a little finely minced 
parsley, and a teaspoonful each of finely 
minced onion and green peppers. Pour over 
the omelet when it has stiffened and fold it in, 
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or mix it with the yolks of a plain omelet and 

then fold in the whites of the eggs and fry at 

onoe. 

Onion Omelet 

For 6 eggs take 1 large Spanish onion, cnt 
it into dice, and fry in a spoonful of hutter until 
tender, stirring it often. Do not let it brown. 
Add very little salt and a dash of pepper, and 
beat it into the yolks of the eggs. Proceed as 
in directions for plain omelet, folding in the 
whites of the eggs. When it is nearly cooked 
sprinkle over the top a teaspoonful of finely 
minced parsley. Cook in two omelets. Serve 
with it French fried, Lyonnaise, or baked po- 
tatoes with a cream sauce. 

Oyster Omelet 

For a 3-egg omelet take 6 medium-sized oys- 
ters. Cook them in their own liquor until they 
curl. Drain, and chop them quite fine; season 
with pepper and a very little lemon juice. Add 
them to a plain omelet just before folding it. 

Small oysters may be cooked in the same 
way, using a sufficient number for the omelet, 
and lay them whole across the omelet and fold 
over and serve. 

Fruit Omelets 

A good omelet for lunch may be made from 
fresh or stewed fruits, or with jam, preserves, 
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marmalade, or jelly. A delicious one is made 
with peaches. Take 5 or 6 ripe freestone 
peaches; peel, cut in halves, remove the pits, 
cut them again in quarters; put them in a 
saucepan with 2 tablespoonfuls of sugar and 
just sufficient water to keep them from burning. 
Stew slowly, taking care that they do not break. 
Make a plain omelet, and when just ready to 
fold over, lay the pieces of peach across the 
centre and fold them in. K there should be 
any syrup in the saucepan, pour it around the 
omelet after it is dished. 

Apples may be used in the same way. Pare, 
core, and cut lengthwise in about eighths, nice 
tart apples. Put them in a saucepan with a 
tablespoonful of butter, a tablespoonful of 
sugar to each large apple, and a very little 
water. Cook slowly without breaking, letting 
the syrup cook down until the apples are nearly 
dry. 

Grate over them a little nutmeg; lay the 
apples carefully across the cooked omelet, re- 
serving some whole pieces to arrange around 
the omelet. Fold the apples in and dust over 
it a little powdered sugar. 

Baked Omelet 

Beat 6 or 7 eggs very light; it is better to 
beat the whites separately and add them last. 
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Mix 1 teaspoonfnl of flour with cold milk until 
Bmooth, add a cupftd of milk, and bring to a 
boil. Add pepper and salt, and the beaten 
yolks of the eggs, then the whites, and turn into 
a well-bnttered earthen baking-dish and bake 
fifteen or twenty minntes. Serve at once in the 
same dish* 

Omelet with Peas 

Make a plain omelet with 6 eggs. Have 
ready a pint of freshly cooked green peas — or 
a can of peas from which the water has been 
drained — Cheated and seasoned with salt and 
pepper. When the omelet has set and is ready 
to fold over, put 2 or 3 spoonfuls of the peas in 
the centre ; fold over as nsual and turn on to a 
hot platter. Add to the remaining peas 2 
spoonfuls of rich cream ; let it heat quickly and 
pour it around the omelet. Serve at once. 
The cream may be omitted and the peas served 
dry, with plenty of butter over. 
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